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PREFACE. 


% TO THE - , 
READER: 


N conſideration that variety is mo#t 
ide, decay , ah Thing as © 
highly neceſſary ; ag wy | 

wnveniext, not oc LM Del 
he Accompliſhment of the Female Sex, 2 
p ſet forth what muſt - undoubtedly turm 
0 their advantage and conſequently more © 
han 4 oye Ch, * j bet 
ONCeption orang [orin; if [eros 
ey wo act of , degree EI . 
Proliiee”; fe intend ith mmduſ - 
3. 
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—_ > adit /- 4: ' EFTYY -ai. EN TORRES TOY 
"The Preface to the Reader. 


* the [meleſt mattir cannot be brought t 
| perfeftion. Things Natural and Artifi 

* hat owe their Original to Labour and In 
| afr7 ;- the firit to the inviſible and i 
* ſenſible Workings of Natare ; the ſecon 
#0 that of the Creature : nor without the 
could the World: ſubſiſt. But to c 
. nearer the ſubjett-matter. 


In the following Treatiſe 10+ will fi 
. wot only approved Rules, Inſiruftions a 
 Direftions for particular perſons, who 
= ability and leiſure may contribute in 
:- | - 15—ougy wage ro the higheſt Ac 
 quirement, but ſuch as are ſuitable to 
» "gegrees and capacities; ſuch as muſt co 
- Fribute to the Acvancement of each Ind 
 widual Female, to a Station that may ve 
| dey ber acceptable in the Eyes of great one 
- or at leaſt create her a good Repute, 
pronounce her hatpy, though moving in 
+ lower Sphere, © All that we can term Apr. 
- complith'd i» Female Condutt, is briefifith. 
© #0 be found is the following Pages; 4 
refied into ſo eafie and plain a Methodipn 
* That it Bil/, no donbt, inſenſibly attratpri 


e Preface to the Reader, 


frbe defr of the Rewer co meke an Eſſo; 
; Bf. bring found both projuctle | 
Bond delightful, will carry her further in 

<6, - 


he prozrejs of Pleaſure and Advantage, - 
il (be confeſſes the time and coſt 43 well _ 
beſtowed, ani becomes an Admoniſber of 
others to make the like improvement ; no- 
thing of this nature being more cxatt in | 
diretting the Female Sex in what is ſeem- - 
ly and. profitable from Infancy to extre= | 
mity of Age, and is a fit Companion upon 
all commendable occaſions, in whatſorver 
Pate or condition, even from the Lady F 
to the inferinur- Servant-Maid ; being 4 
DireQory, in which ncthing neceſſary 
or the Accompl'ſbhment and Qualification * 
of the Sex tis omitted, in relation t0-: 
Education, Breeding , good Manners, 
#Fcourtly Deportment , pruaemt Condutt , , 
ind Manazement of Affairs, being the: 
 Rvery uinteſence of whatever has been © 
cYprattiſed or 57%r5 and more perhaps . 
ably be expetted in- ſo ſmall 


fr has can pro 
his Book. But thinking no Labour too | 
wach to adventage the fair Sex, I have 
Sravelicd through the World of Curioſie 
BY A 4 Lies, 


- © The Preface to the Reader, | 

* ties, 70" fwniſh out-thie Cabinet of R: 

* ritids, i hopes it will find's kind Accel 
Fence, and turn to the Advantage of thoſ, 
who rghh conſider it. In expettationf 

of which, | remain, | | 


LADIES, 6c. 


- Yours to ſerve you, 


in what I may, 


Jobn FS birley, 
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a4 The ra Og Ladies Rich Cloſet 
M | Rarities, &c. 5 

CH-AP-&.--. + ;--09b4 
1 ik nd Dire fr 2 Gander 
funky forts and re Waters Phyſical Che. 
rurgical, uſeful on divers oocafions. 


Lembicking and Diftilling are held 
A by many to be learned, or taken 


——_ 
——— 


by the Ancients from the Opera- 

; tion of the Sun in its effecually - 
Ong ha —_ Igor and Ra-. 
ing the groſs and indigefted Vapours 
a more ſubtil Regiony and indeed Diſtile- 


ons Canes of a Solar Taos, 4 
ing by their penetrating Qualities, in - 
ſenſible Operations, more quick, ſubtiland 
enlivening. | 
A diftilled Water, £iod to prevent rbe Danger of 

Infettions Air, Plague, Peſftilence, 8c. + 

Take the Buds or green Husks of Wal--: 
nuts, ofthe leaves of that Tree, a handful; 4 
of Rhue the like anon as muchBalm 43 
bruiſe them, and add 0 any 0 Celan-? 
dine, Angelica, Agrimony, Pimpernel and” 
wild Dragons or Snap-dragons, each half 
a handful; bruiſe them as the former, and 
being put into an earthen Pot or Glalſs;- 
pour on them a Gallon and a half of White 


A's Ars 


ov 


n 


" 0 - Phyſical and Cordial Waters. 
- of Rheniſh wine, and let them ſtand four 
T* ard putting the Wine and theY* 
Herbs in an Alembick,draw off the Quinte. 
| ſence: orit may be done, for want of Con- 
veniency, in acold Sill, 
The famons Water, called Dr. Stevens's Water. 
Take a Gallon of Frexch Wine, 'of Cloves, 
Mace, Carraways, Coriander and Fennel-IY 
ſeeds, 'Galinga, Ginger, Cinamon, Grains, 
{ Nutmeg, Anniſeed, of each: a dram: toF© 
| theſe add Camomil, Sage, Mint, Rue, redf[* 
| Roſes, Pelicory of Wall, wild Mafjoram, IF 
{ wild Thyme, Lavender, Penny-royal, theF* 
{ the Roots of Fennel, Parſley and Setwall, 
{ of each four ounces; and having bruiſed 
- them, put them into two quarts of Canary, 
{andthe like quantity of Ale; and then ha-f 
} Ning ſtood fixteen hours,with-often ſtirrin 
draw off the Quinteſſence, by Alembi 
{over a oft fire. 
” This Water is a wonderful fartifier of Natare in 
- all cold Diſcaſes,preſerving Youth, comfort ng 
| -. the Stomach, and is given with ſucceſs to ſuc 
8 ': as are afflifted with the Stone or Gravel. 


- Cinmm' water is properly made thus, ' 
| Take half a pound of Cinamon, bruiſe it 
| and ſteep it in a quart of White-wine, a 
| quart of Roſe-water, and a pint of Muſca- 
|, twelve hours, with often tirring ; and” 


o 
he” ITT 4 


_ 


T > Phyſicrt and Cordial Witers ut * 
+Wfrom this / ick three pints, which will 
e(not be only pleaſant but fortifie Nature,and 
&reſtore loſt vigour. | 

To make Roſemary-water. 

Take the Flowers and Leaves of Roſe- - 

'Ymary in their prime, half a pound, and four” + 
; Bounce of Elecampane Roots, a handfiil of 
1 ERed Sage, three ounces of Cloves, the! 
ne quantity of Mace, and twelve ounces 
: ncpay"oh beat the gran. > 
the Spices tery, putting to | 

ons of nl Ls after a Weoks: 

tanding, Diftill them over a gentle fire. - .:_ | 

Spirit of Wine how to make it. . 

To Dina, or rather Alembick, Spirit of... 


ine, is to draw off any Wine you think” 
over a gentle fire to. what wo you”: 


leaſe, by often reRifying it ;-and is very 
pod ratelytaken, in cold Diſtempers, 
vr to mix with Cordial Waters of a cooler- © 
Nature. 
To. make Treacle-water good in Surfeits, BC.» 
Take the Husks of green W , four, $ 
dfuls, of the juyce of Rue, Cardus, Ma-"} 
Figolds and Palm, of each a pint; green® 
Peraſitis Roots one pound, Angelica and- 
- $Maſterwort, of cacty half a d; the: 
Leaves of Scordium four h Is; old Ve-: © 
ice-Treacle and Mithridate, of each eight 


Dunces z/ fix quarts of Canary; of Vinegas | 


f 


: 


_ three andof Lime-juyce one qr 


"x2.  Phyjied ai Cordial Waters 


© which being rwo days digeſted in a Bath i 

-In a pA efſel, diftil them'in Sand, ws | 
Aecwvie toads the, 

- Thems handfuls of Mint green, tw 

| Handful of Cargduus, ' one of ' one Worm 

wood, and foak them in new Milk ; beingÞ 


il bruiſed, and after three or four honrs infix 


| 
ls . 
_ C a handful z Roach-Alom 

& ounce, Honey a ſpoonful, diſſolved in A 
| -—roch Diſtil them in a cold Sri/; and 
| you -uſe ir, put in Alom and 


| Ho Honey 7 ad ſuffer it co diſſolve, waſhing 


outh with it Evening and Morning 


{f” fon, => grad-7 Onur by way of Diftilla 


ceep it cloſe ſtopped r uk 
= yoos Hoe cod in cuſb of pairs 
or Stomach. | 
Water for Sore Eyes; or to Reftorl 
the fight. 
© Take Smallage, Rue, Fennel, Vervei 


,- Eufrace, Pimpernel and Sage, C 


agen excellent Water for the Canker. 


F Take of the Bark of an Elder: tree, Sor 
| rel, and Sage, each two-handfuls : Samph} 


if thein well, and ſtrain out the liquid part 3 
| mingling it with double the quantity © 


wine: andoften with a feather dipt 


þ init, waſh the Sore, Oe. 
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, Scabious, Avens , Hounds 


bat abt CEO WHT 


on -- ol for 6 Piſs, 
| ace Jr - oY Are af 
0 of ora 
weight, Camphite' IG he- 
if a Gtoatr: Memes ao day 
| e fire, ſtrain them throux 
oa + being cold, waſh crewich rhe place 
cu teved, "tf 
| excellent Water 7 ſe any filthy y 
Fe of the Water bf 2 Thea | 
ir ARofes: each a'pint;" the juices 6f Hol 
ek, Ni and Platitane,, of” each a. 


z uarrer aPint : red Roſes half a handful, | 
ros-nuts, of each half an ounce; 
the Rind of Pomegtaniate three” dramb om, 


it. Fobn's' Wort half 5 1 tandfol, *Flow&s: 
o&lolleyn half as Tag, ra je apo þErankincenſe, N 
\nffach aſcruple, heney of - 
eÞ ©nneth diftill than to ether, ng? [Of 4 
is Warer rake a pint, 4 vlye. ir in 

id | mes of Eoulricof Roſe, nd fond » L 
18 RA je 4 ary Roſes, with twelfe' drops'of 
" ON of Brimftone, and waſh the plate. 

rieve | 


- Bn exepllent "Water for the Wer /F bo ring 5 
w 21902 2 * £502 of "tbe + p; 
'PY Take of Aloes Epatick, Fae Sudds/Torty- * 
fone powdered, each anpunce ; of redand 
pt hite Roſe-water,cach a ping; put them ina. 

puble Glas, and fect way in Baineo Marie | 


Wa. 
bs 4 "IT ” oY | 


Ax Eyes, 
Take of red Ko . water ſix + 2npcoe 
t-water, of each the] 


ute ſubd pk | 


: putthem into a Glals with an 
them in rin alk wie ana 


Gap, ſhaki ns I 
vi CT waſh the E 


and the Nap 


| lids, Temples, For 


"Phyſica and Cordial W 


” excellent Wat to cool tht Dd Hers 1 | 
09 gb ef 4 Fever, Thy. au = 


+ Tat wo handful of Woodd/rel, the 
e of Barberry leaves,hall a dozen Plintand- 
pots, waſhed and fliced., two ounces of | 
AMcllion-ſced, of Comfry and Borage-flow- - 
, each an ounce,  teep them in; a Gal- 
\ Yor water well fweerned with: $i - 
randy, - and. diſtill them, giving. the- 
42 ed: two ounces of the Water, ding Ml 
aÞunce of the Syrup of Citron or Lemon, 
fl An excellent Water for an internsl. Braiſe,... 
Take'two handful of Scabeous flowers, oc 
 Þenny-royal, Camomil, Smallage, and Bay- ' 
WMcaves, cach a handſul ; Myrth pulverized, | 
Half an ounce, Harts-horn two Ounces, ' 


'0 quarts of Mags -wine: bruiſe 


erbs, -&c. in the Wine, and then di 
; zemall together,and let the Party drink't ewo. 
| of the Water Morning and Eveni 
» excellent Water for the Stone, "to provokt 
rine, and prevent Stoppage, 8c. 
Take two quarts of -new Milk; Saxifrage, 
Parlley, Pellitory” of the Wall, Mother of 
me, green Sage, Radiſh-roots ſliced, "of * 
Th 2 handfid : ſteep the Herbs and Roors 
Þyer night in'the , and diftill them ahi 
ext morning which done, ET 
ul hof Vater, with < "= 


+ "Phyſica and c ordat Wa aters. 
þ 286 a" third part of a roaſt 


'E 
| rink it off; and © continue to 
= —_—— wall find nepal 


di: 


Poppy-water, bob to has #. a9 
- Toke ry pro pound of red Poppy-leaves, h 
"obnc uifed* Cloves, - and rhe | 
neity of ficed Nutmeg = ſteep theſe it 
Canary, and: after two hours/ſtar 
ing, put thenvinto your Still,- and draw 
| the Water over a gentle fire. 
f ig the Angelica-Water & made thas, 
ake of Cardums Benedift us 4 handful'y 
4 of” Angelica-roots three ounces, * 
Nutmeg, Cinnamon -and Ginger, each 
” .ounce, of Myrrh half; an ounce. and « 
| an gad's half of Saffr fron, 'of Cardamuinſ 
|} , Cybehbs; Sowgal and "Pepper of each 
"quarter of an ounce : bruiſe them and fie 
them in. rwo quarts of Canary, ' and dr 
"them off in a common Still, 


Agquia mirabilis « made thas. | 
% Take ns pints of White! wine,, of t 
| \fiipe of Celendine. and. Aqua, wite, cal 
{ - pint; Cardamier, and-the Flowers <2. 
#- -Jat, 2 dram of each ; of Cubebs, Gali 
'..Cloves, Mace and Ginger, of each adr 
| . bruiſe-themi,/and put them. to [the F 
where ſoaking all night, the  hext morn 


drtifeial Wi Win mee p- other L | 
aft them on a Still, 1 £5 02 Lp 
o £2W off the Fei 
We: Water prevents by Firing of 


& pood in caſe of thi 

Hts the AB tae, IM x 

and Melancholy, &c. , 

I "CHAP; TRIES We 
4 "is for 4 Gentlewoman. how to Oe” 26, 

tificial Wines, and orher pleaſant Liquors: HON 4; 


\ y- there ave” "man F ncprar Liquors 
yaw on = Ba 
«will not "be amiſs" to ay hong 
, Wm, which for variery may tot 
| Weaſant only, but profiti e, arid are fer 
ofOmmendable to be kept in the Houſe 
11nhe Entertainment of Friends and 
| ho being perhaps rarely uſed to fych, will 
toe a value 'on them above any other. Bye” 
raÞ the purpoſe : 
To mabe Cherry-Waine: vw 
your your Cherries before chey are cod 
Ear ah, an in a Prefs, or through a * 
| and ler the- Juice ſettle, 7 
effaw it off, 4nd bode it vp: with half arts 
Frince of Loaf Sugar and a piece/ of nh 
on in each Bottle, and hy wo 
oo leric ſtand lix weeks; | 


i 2 Ha oe Ne if 7 


ov) 


Wine, in which 

SR Rich thy hang tendaye , draw off t 

and renew it with x Ab Wine, at 

an addition of Sugar: and ſo. you may 

| thizeor faur times, but the. fir i hg Dell 

| nar & ther 4 pleafancer Liquor inmaginabl 
i: To make | Wormwood-Wine, 

A Tp LE Epos 7 


hite-wine; put, into 
peel of two-:Lemons, half an ounce 


a pound of an ounce of. Cirn 
of . white. $ «i 
Th them up I 


| ed. and her they have ſtood ſix dafſt 
i you may draw off the Wine, and put it ufff 


; Rabery, By, Scrumberry, or pron Wi ; 
| l/ 1 nay; be. ng nd Cherries, but. © 
{| Exquor: of ris he Kent 

are-Put.in, will keep ti 
excellent Liquor may be lik 
Plumbs, of ant tae 


In, rl meot che Liguor hae two 
onful: STS ſ to''Mm: 


__ A 3,12 - Ap STTHFSf TR . Raw; 2 
FS, Ariifithat Wines in4' orhet Ligwrs; rej 

\ Fork, and afterwards keepir in a cool place, + 
winfyat it may rarifie the better. 
+ (FF Gootberry-wine is made the ſame way, 

1 aafily adding ſome blades of Mace and lices 
brat Ginger: As for 'the Wine of Englifh 
> th | 
P C 


f 
] 


p the top, and then pur it into a Veſlet ra- 
urge, fix days after which bottle it up for 


Four uſe. 
A Cock: Ale xp OY ” 

11 ake a oung Cock, and ha on 
ur one” Raiſins of the Sun, boil they. 
 bfrid him in fair Water, and then ſlice four 
utmegs. adding to them an ounce of 
ind half a of Dates : | 
ad. put them into two: quarts of Canary gz: 
Crag enicd to chem Up Hobart Liquor; 
en which OO 4 bailed in a man=-/ 


- 
”"Ff% 


"x0 Saif, 
| al Winee and her Liguor g 
ner) IeCes :, train the Liquor, ,and pri 
' whiths © 1; and after your Ale has dat 
Eero pour it in, and ſtopit down cle 
quarts is ſufficient for a Barrel; t 
telicp and in a Month is will be fir 


bas WF, make Rack, on Indian'Liquer. 
W /. Take a quart of Wates, a pint of Brand 
if a pint of Canary ; add half an ounce 
i} beaten Ginger, and the like quantity of 
namon, the Juice of four Lemons, and t 
ounce: of Roſe water, with bait a pound: 


fine Loaf- "Sigar; Þ ptit into it 4 aſt, 
being well ſtirred, it is the Mis of L 
WW. Chocolate is made with Chocdlare, Mil 
p s, White-wine, Roſe-water, and 
| Cinamzon, which the party fancies, <> 
1 being all boiled together fe a gentle fire 
# two ounces of Chocolate, t Eggs, 


pound of. Sugar, a pint of hite-W.t e, | 
# ounce of Mace or Cinamon, -. and” alf} 


Fat ag anſwering i in this Cale a G: 


oh, - % od 
_ Ws.” I l II | £ a, & CS" L ate 
* « = & £4 a - # -*%%. "%.£ 
” i . -. - 
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fo Genes pong ant 
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hg al 
hg Poe EEE 
a $17 ey 
a 1975 Yor how Fs white, tc Lan 
at g wock "er them EE #hr i 
ater, {Vie boil them,” 3d 
em £ Gallon of Water where th E 


n ".- 
7: »- 
, 


t 
_ 2 into mich, LES. 
tap ofa AE oa *: 5 
| al up 
IE only of a 
our ule; * - LF woe vY 
: wichour fied, be Wy Yew: : 
uſt bethe beſt for keeping! Mg AL 20 et 


To mgke $ 
Take the Flowe rf thn ern © 


OM a 
ÞATG, AN 


"wich a pound of whi 
Powder, nds 
taſti 


, & 
ſp to be takin moderarely by. Children, aged By 


J Ie of tlther Chiler or Flegrh. 


It cn no ec Feſh 


ala; ld take any os _ biokning. vl lan 


wn he: ip of Ro : oſes þ clan 


Takeo of the Water of Infuſion” of 
oles five pounds, clarified Sugar four) of 


id boil them wich a gentle fire to the chick 


Wok of a Syrup, then ſoak two ds. of 


of 


Sch white Roſes, in fix warm. 
I ater; ſuffering them ea aget's. os 


4welve hours cloſe covered, then 
2M out. and put. in other freſh Roſes, an 

> Continue to do tall the Water has the Per: 
& ſcent of the Roſes, and-then the Wa 
gg for ,the Sugar Go be diffolved 
me as aforeſaid, 

This Syrup. draweth from the Entrails Fs 

'r, end wate iſh buimgurs, . and is therefore > 


ſuch as gfe affiicted with the Apes 


How | 


* 


[”  Condig end Plyfecd Lean 


x great c 
Poppy-ſeeds,cach a.dr; 
.three. drams, . red Roſes, Y 
Citron and Cinamon each. ti 
CITE 
iacridury eac 
| | an, Ounce, Aparick, Turbith,. of cach 
1H drams, white Sugar diflolved in Roſt-u 
| ter, wherein two.onnces of Senna have bet 
| concocted, one pound : make them, 1 
Tables of three ſcruples, and let one, Tat 
(pag Nl parts of the Bad 
athers humours from a ; of the Bod 
(1 - expells wy from, king healt 
W--... 97 ae, Ke the; rength,bu hr 2 11 
ab , XC. 
| uk Ridifh ; how, to mak "ott 
id roots of Garden and wild Þ 
gh each. an ounce 5 of Saxiftap 
il Kizoholn, Eorage, ea-holly, Peril 
1+ 


t 


'o Cammack, or | Ground-turz, 

{f Fennel, each half an butce, the Leaves. 

| Betony, Pimperne!, 'wild Time, Tehde 

ſl 4 Nettles, Creſles, Samphire Ven 
i | Bair, of each a handful : the fruir of Steep) 
i de and Jubebs , of each rwenty 

feed of Baſil, Bur,© Parſley, of Mace 

| ne rare Seſdi, yellow Carrots, Grot 
has k of Bay- tree "Root, of *'cach 


"oa 


Nl. with BarÞerries, ' or green Grapies 
Web out the Liquor,"and'piit it into the; Vi- 


par, to thequantity of 'a quart 5 
2D cill a fourth p. WA calms then 

& pounds of Sugar, "or fo much as wilf 
fleWake it int6'aSytup, and give twoſpoonfuls 

_(F= tithe with ſucceſs, incaſe pt any hoe, di-* 
1daEmper or © feyeriſh” diforfler of the Body,” 

oy to. expel]! all Frofs flegmarick Hiumjodrs.” * 
epll  . Syrup of BarberHies' # made thus.” 

yl Take your Barberrics, .pick'd from the 

dÞiks;" boi! thei to 2 Pulp, then ſtrain'and! 

{ carifie the Juice, then boil i op; Deng 

F potnds;with ſix pounds of fine Sogar inico) 
l | *» * , -2- 


” 


Take che b pos et the quantity | 
fix ounces, ſhred it alietle, and add of Lis 


der M ounces and. an 
twenty our hours in three quarts 
if a pint'of hot water : add add five pounds, of hi 


| | the -1 led 4 Ge boiled al 

bt a thi Cap ain 

[= nt orc 
Ie « ovly 


THO 6 


_ Sjrap of Harts-horn, b rithis Harts.. : 


| my Fleth « ok Ka 
= ſorts, of 
| oy rk of Cre athgls, 


Maiden-hair, - Bain, of wich ro 
ices: boil them in fire quarts of 
eccll a ich part be conſumed; to "Þ 
four pounds of fine Sugar, and boil. Te 


\ Syrup. 


quarts « ith 
, let it be well ſettled and clarified ;"boit” 
Ver « gentl firs rl half be confuried, 
three _ pints of Red eoink: with - 


ron often, nd nkpirp3-ok 


1 ole ntl en 9's $yrdp 
of On i Sap of Hep 

ugy POP rp b io called; | 
iees, ati Railing, of cach ati ounes: boil 


Jo ma # 4 2 de PPV a hn, 
\RE-352'5 decaying Lamge. 
6 quarts of water, put 
ll ka Dune. of Sydrack, . half an At 
air, two ounces of Elicampar 
Je x 


add "more to the WW 
off two pound'of Sug | 


into a Syrup ; two fpoonfy 
z, take-morning and eyening, bet 
>Aul Reſtorative. 


« y NE v4 in uſe, 


aKC-tn when 
full ripe, ſtrain out the au yce, be 
a wfedpat The canſumed; ſcum ir clean, ag 
to-4 ln an ounce of Mace and 
boilingit up” to a Syrup. 
"Ti port S1rup of Roſes. 
a} n_of fair water,and a qu: 
ut into*them When they be 
x Foſs pickt, 'and'let Them be 
appear white : then preſs them, all 
q waa liquid part, and boil i it 
kg the Whites of rwo Eggs v 


&n 


i them in an Earthen-yel '| 


; Safftor 


NF 
» 


dh Phe gg 20 
ten, "M 2 pound of Sugar to each pint * 
Liquor; nd when you png it ſufficient- 
thick, preſerve'it in laſles or Earthen 
ſels cloſe ftopped'for your uſe. ''” 
" To:wa Srrapeft V,nep av. : 
ake'of the roots'-of * Smallage; Pennel, 
dive, of either three oiirices ;* of the 
wy of Anniſced, Smallage, Fennel, En- 
G bal Mt ounce of £ach, boil them 
hn three” q of. Spring-water | 
5 hou Ad Fo ſtrain and clarifie 
wich My pound. of Sugar, and add. a 
* White-wine Vinegar, and boil if 
0 a 


k | ; make Syriep of Saffron. 
WT ake 4 JE Fae ago o_— 


Ret Font 6 Ws; he cad 


tbr for 


J Saffron, : (and. mh 
I If Se IK bp 60.2 Sp. | 


1 


" he nite © up .of Mont, « , : 

4 Ke the Ja ripe. ipces O 

Sf | Leach a Hoe MD balf; 
Di Suda, ah Leaves 


b Em 
and” a niphe i inthe ome "then Fe A. | 

alf isconfumed.” and add four pound of 
30 BN” Whack rp 


I; 


» &Þ 


engy 


a - 


; Fruts, pong Roots, | 
| ror Gong ul - on fd; ecefon ff 
- FPS our Banquets, Kc 


© Td Preſerve Malbeliis 
$7 ewo quarts of HD be of Mul 1 


ries, and and' add 


c 
let the Sugar melt : 
"7 JO ms ſtop them up, 


neg 


1 


Preſerving, Conſerving, &c: if. 
a pe Pore Chonts da 

& Take your Cherries wheh AF 

” » BrbggHe ſcattering ſome Sugar and 
cm gr 2s pogeogy of your er= 

 /g-pan, put them in by degrees, Ca- 

ngan one POger nenes put an 

Ku wc cither ; wa bebe Ge IN 2 


. 


Wick fire, you may add a pint of white-wine, 


Jl you would have thera plump: and whe 
nc h find; the Syrup boiled up ſufficiently, 


rke. them off, and put theminto your Gally-. 
s for vs, ” i; | 

| © Preſerve Apricecks. ms 
Obſerve when they are moderately ripe 


a pare and ſtone. them, laying them anight 
na your Preſerving-pan amongſt Sugar, it 
ing Jayd in Lays, and in the warning put 
| all quantity of fair Water or White- - 
te, and fer them on Embers, and by in- 
ng a.gentle fire, melt the Sugarz when 
5 - Phe ſcalded, take them off, and 
ting them coo ſer them on again, and 
wil them up foftly till they are tende##4 
acl len kite ha take wig! ) 
ad when they are cool put them up In'Gat 
30S or Pots for your uſe. 
an. To Preſerve green Walnats. TEN 
C Obſerve to gather them on a dry day, be- 
re they have any hr bal and boll* 
- i fair water lt they loſe their b 


' 
' 
[ 
}; 
i 
F 
1 
{| 


Ares C for &c. 


ad 9m OVeF a is Oe 


again being bo do it a ſecond time, at 
" Pie Ben EE; pfor -Ygur uſe... This. way 


ye Eee green Husks,are Preſerve 
To pre er Teen Pippims. _. 
_ Obſerve to Caly ON they are ll; 
ripe, chuſing the greeneſt, \pate chem 3 
boil in water till they are exceeding { 
woe wa out the. <0, and mingle the pt 
£ mug, Fe ppins and two 
oat CFcic ke to Boil up 2 \Pox 
yn Hf "vie 1 amen £0 aThi 


megs, -w 


neſs, pur che P ippins you 1g fn - 
rag 


| ferve;/and let them boil tall they . 
| greener. colour than. natural: 


manner You may preſerve 5 ha. Fg 
Quinces, or any thing of that kind that 


are deſirous to have.green and pleaſant. 


To preſerve Barbvrries. 
-Obſerve that you chufe the faireſt bunch 
p2.0y dry day, and bail ſeveral bt 
36 in aPortte of Claret till they are lol 
= them then and 4dd fix pound of S 
and aquart of Water. boil them up to a; 


; t Your Barberries ſcalded into Wi 
| FB chey will EP the yearfolun 


wh 


- ÞÞrer..a geode, fire; where: fer. 


Rain) at, Nw” - ® 
Preſerving, Conſerving, 8. JJ 
| ., | To pre Pears. | 
Obſerve that you gather thoſe. that are 
18nd, not. over-ripe, and, laying at the þot- 
90 Farrhen:t or of, ne 0 ayring of 
leaves, lay another laying of Pears up- 
them, and il rd till the Por ig. full: then 
» agdas. much Lair Warer, 3s will dilſolye 


| | -1M,c0 
Wil ll hey are ſomewhat ſofr, and'ehe Jer 
em by for your uſe. Brent: 
| To preſerve Black Cherries. © 
Pluck off che ſtalks of about, a ppynd,and+ : 
il them ig Sugar - and fair water, ll. t | 
Woome 2 _pulp,..then,, put in | your, 6 
berries. with ſtalks, remembring to pui 
Wound of Sugar to every pound of Che. 
8s; when-finding the,Sugar to bg boiled up 
that thickneſs that it , will xop ks hep 
and ſet them by, uſing them as you. es 


 \Snvenient. 


| To preſerve Eringo- Roots, 
Take of the Roots that are fair aud knotty 
o pound, waſh and cleanſe them,then boil 
Wm over a gentle fire very tender, aſter that 
V off their out-moſt Rind, but buware of 
eaking them”: after they have lain a while 
cold water; put them into your Sugar 
oO Wiled up toa Syrup, allowing to cach pound 
Wl Sugar three quarters of a pound of Roo; 
; w 


_—_—  — 
wy 


| > 4 
| IP ve PE hott 
| 7 Fg pre tn Guleere mp in G 
pots for your ue vt 


To ty er Ve Strawberries. 


pd Drojog Fenies, ec. 3 


CHAP. V. 


@ Gemlewoman in C 
IT Wibs, . ws rape! &c; 4: i 
we: Fruits, an 0t s neceſ/ory t4 be '1 
fier the end md ner} bh 1 


ad Method, &c. 


Akethe fire rieces® Ears of the ind; 

and lay he in v in water ony ur four 
np bring HEE 

d, put in your Ging ; whey 

all it is hard co che, Pan; drow), or | 


lay it by- the F 
| peep Bee ay ey th . NR 


Mup doſe, and the Candy will be firtn.” 
"T7 Can Orange- peel. 


' WT ake Peck of the Sevil-Or: | s 
*- ca Lger, ken gn, ES 
Uſofened, boil SE - 


ve your 


tb Chapt tnd Dojh BaU3Y- 


"Ab, In ſo-let themtand &l almoſt 6 
an then raken out dned by the Firei 
, diets Nees Wo 
the Syrap In which 
x oder ones 
_ Now hoes atk quarters of Stgar : boil 


a height, and Mp ypor pos into it W 
bob, 5 & os take, well (4 - 
j ." To Candy B. 27 BY | 
 Win'93 f 

; muſt "take thetm."our*! Le 

. and waſh the Syrup. in 


ſift fin Sugar on them 
m. into an. Oven of [Stove 70. 


ns vying thern' the mien. 
9a Bn 8pþon them till 


EL GR Grapes. 


F them after they are Pr 
1! R w RE former. | 
i. 0 Candy Erimgo- Rigs. "' 

ee Rooty part and boiled to a0 
: OE, loltneE,. arid ro: each pound 
br of pe Sup ar, Carifie it with 
phe 6 it maybe crarppar : 

& to. a height, di vid 

Roos 24 or tw at Ofice, and he 
.dry them it hy Hon or, Stove for yotir 


in you”.may Candy 
Ku ee 'or Roots, * pf 'which < 


(antying ind Doying Fruits, &c. 37 * 
ng is proper, And as for Flowers,which 
bo Bog now raatr woyuwaan Fr» 
dy them after the following manner with 
r talks and leaves, Oc. £IY." 
Ef dory rec eunanignry; Tong 
newhat ſhorter :- and having added-abour 
zht ſpoonfuls of Roſe-water to'a-pound of 
ite Sugar, . boil it to a clearnefs z; and as 
begitis. to grow tiff and cool, dip your 
pwers into it; and taking them out-pre- 
{ ntly, lay them one one in a Sieve, and 
Fit over a Chafing-diſh of Coals and they - 
© 4. wh; DIED 
4 d+5 Plumbs,Pears, Appler,Grapes, or the like: 
| You maſt firſt Preſerve them, then waſh 
F wipethem; after which ſer them upon 
in Plates in a Stove, or for want of it an 
Wvecn, not'coo hot, and turn them as.you 
2 OCcafſon 3 


, xfron ; © obſerving ever to let them 
re ttxir Stalks on. 


CHAP. 


" +33. * The 41 of Confeltioning. 


25 CHAP. YL 
Inftruttions Gentlewoman i p 
Marmales, Pate of Nah, Areificiat] 
L 129i Sure o , Fruit 
Rey, conſerve for Tarti, Mactaroons, Ci 
and Confettions, after ſundry fe 


SHARNETS, 


To make Marmalade of Oranges. . 


Are your Orangesas thin as nay be,; 
P ler%cm bo Kh they pany 4" 15 | 
three waters, then take double the nu 
-of good Pippins; divide them and 
way the Cores boil them to. Pap wi 
loſing their colour :. ſtrain the Plp, 
put a 
take out the pul anges 
the pecland boil & ll it is very ſoft : , 
- It in the Juyce of three and 
It up to a thickneſs with your le 
half a pint of Roſe-water. | 
.,-., To. make Paſte of Cherries. 
BY ory Chae till they-come to be 
rain the pulp through a fine $ 
and add a pound of ng ar to a pint : f 
. it with Apple-pap, and boil it up to a he 
then ſpread ic upon Plates and dry it- 
To make Marmalade of Grapes. 
Take the ripeſt Grapes, gathered in 


The Art of Confeitioning. iy | 
Sy, ſpread them upon a Table where tho 
and che Sun may come at them ; afier 
hich, take from chem: thefſtalks and feeds, 
- } ling the Husk and Pulp, or Juyce in a 
Wn, with often ſcumming, 'whilft it js re- 
xd to a third part, and then let the heat 
I zentlez arid: when. you find it thickned, 
Wai © Gavugh 8 Sieve ; and boiling ic once 
Wire, add a ſmall quantity of fine Sugar; or 
- && Powder of white Sugar-cand ſo put 
Spin Pots covered with Paper for your uſe- 
To make Honey of Mulberries. - 
ak: the Juyce of the black Mulberries, 
J add to'a -pound and an half of their 
yce ewo pound of clarifted Honey, and , 
them up with often ſcumwming ill a third 
be conſumed. 
Wo make felly of Quinces, Currans or Goof 
rries. 

Take the Pruit, and preſs out the Juyce, 
Wrific it, and add to each quart a pound of 
Wear clarified and hoiled up to a Candy 

ight, then boil them together till a third-+ 

be conſumed ; then add apint of White» 
ie wherein an ounce of Ciierry-ere& or! 
umb-tree Gum has- been diffolved, ' and(ir 
make it a perfect Jelly. | 
- Wo make Lemin Cakes, or Cakes of Lemons,” 
ake fine Sugar half a pound, ' to two, 
nces of the Jayce of Lemons, and the like” 
©: adg Ca ** | quits 


tngy decor Saga r again, then grate it 
he Kind of & "Lemons; and having) 
ted them, put them. up. for 

s, &«: being cold, and « 


__ © 4PcE- + | 
..To wm Oe tifeial Oran es and. Lemens, 
ha Rn Peale of , made in 
- PieCe 1 ewo of them together, 
chem lye in the water an hour of two; 
ing toa hezght in the mean time as muc 
$827 a5 will ll chem :: the which being 
..red into the Mould, and the.lid put q 
{,on, it by ſuddenly turning will be hol 
: And fo in this caſe to + colour © 
-- Fruit you'caſt, you muſt colour your $ 
in-boiling. . .- * 
4 To make Red Duince-cakes. 
Take the Syrup of Quinces and B 
| ries, of each. a quart ; cut into it about 
= + zen Quinces free from rind and cores :W 
W ; | them cill they are very ſoft, then ſtrai 
| Pulp of liquid-part, and boil it up wit 
.,pound of Sugar till itbe Candy-proo ;' 
take it 'out and lay it upon. Plates, as ti 
ou think convenient, to cool. 
Clear or tran{parent Quince-cakes are made 
\Take' a pint of the .Syrup of Quil 
'-ind a quart of, that of Barberries :' boli 
| --claifie che over a gentle Fire, ke 


4d "Wo a Js 6, l REN? K « Pm » mr iy ©.» as _ . p | oy 

Ag . ws 4 ; A 2 , . + «4 . I. "® * LI.24 
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"Y The tre of Confiioning. 
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© The Artof Conf, Hjaning., at 
n free from Scum; then, add a pound and. - 
Warter of Sugar io the-Juyce, Candying” 
\oWnuch more, and parting in hot, and. 
S eeping it ſtirring till it near cold, at 
| War rime ſpread and cut jt into Cakes as the» . 


SS make Mar$iade after the Italian faſhion. 
AL ake about thirty Quinces,* pare them, 
out their co:'es, and put to them a quarr 

rater and two pound of ,Sugar; boil _ 
Wn cill chey are ſoft, then ſtrain the Juyce 
I the Pu'p, and boil them up with four 
"Wand of Sugar. till they bzcome ſufficiently 


*  To-make white Quince cakes. 

Clarifie your Sugar with the Whites of 
gs, putting to two pound a quarter of a - 

at of water ; which beingboiled up, add 

3a Sugar and heighten it to a Candy : then 
q palng pared, cored ant Kakled, | 

at. to Pulp, and put them inte the boiling 
var, 4g 7 ar them 10 boil long be- 
you take them off, and lay them on 


To make Miccaroons, 

Blanch a convenient quantity of Almonds; 
putting them into hot water: beat-thens * 
in a Mortar, ſtrewing, on them. as" you; 

at fine ſeracel Sugar, and when they arg ® 

keel mixed, add the Whites of Eggs ang: 
mY & 2, Roſe 


48, The Anof Confitlioning. | 
Roſe-water : and when they are of a ( 


© » Femient thickneſs, drop the Butter 0n 


' fers laid on Tin Plates, and bake them 
gentle Oven. | 
To make a Leach of Almonds. | 
_ Take half a pound of Alm#nds blanch 
beat them in a Mortar, and add a pint. 
new Milk, and ſtrain them; add more, t 
 ſpooenfuls of Roſe-water\, and a grair 
Musk, with half an ounce of the whi 
Wing Blaks, and ſtrain them a fecond time 
ue. 
To niake Sugar ſmell like Spice. 
Lay lumps of Sugar -under your 
or ſprinkle ther with ſome of the difti 
| Water. . 
'T6 make a Ouiddany of Plumbs, Apples, Qui 
or. any other Fruit that is proper. 
Take a quart of the liquor of the Pre 
ved Fruit; and add a pound of the Fil 
raw, ſeparated from the Stone, rind or calf 
boil it up with a pound of Sugar tilt it 
vpon a knife-point like a Jelly. 
0 make a Conſerve far 'Larts of any Fruit 
will keep all the ear. | 
"Take: the Fruje you intend, pe#l of 
rind; and remove the co:e or. ſtone, 
- Putthem' into a Pot, and bake them W 
Ul quantity of Water and Sugar: Þ 
- bak'd;: ftrain 'em through a ſtrong © 
AC 


| Cinamen.Sua and ear. 

: 3 boil-chem on a gentle Fire. cill 
os hwboine: 3s thick as a Jelly, and'then:- 
in Pots or Glaſſes cloſe, 

I hey wall have their proper taſte. at any 


7 preſerve Medlers. 
ake the Fruirt Tn ſcald them in fair Wa- 
—_ the Skin may be eaſily taken off, then 
| them ar the head, -and add; to each. 
und a pound of Sugar, and let: them boil - 
*W-che Liquor become ropey ; at what time: 
> them off, and ſet them. god roogage 
ena Sweet-meats of 


wy leaſant, cher Cutting: thats ples: 
Fund-ways, put-them into- a Glaſs: or F oty 
{ler them ftand' fix days, then boil them 
th- the ou rackrf quarter of a pound 
Sugar, to.a pound of Liquor, not 
them, but ſeaſoning them further wich | 
Juyce of Lemons, Oranges,Cloves, Mace, 
& periuming them witha grain of Amber- 
wake each ſort of Comfits, wnlgarly; called 
Covering-ſeeds, &c. with $ 
You mult provide-a Pan of Bra or Tin; 
a. good depth, made with Earsto hang 0+, 
- 2 Chating.diſh of Coals, with a Ladle 
eas the fame Meal ; then deanſe 
{7 {1 " . C4 your 


% 


- your Seeds from drofs, and-take: the f 
Sigar well: beaten: put co: each :quarte 
arpound! of Seeds, two nds -of Sug 
the Secds bei firl well dried; and your 
gar melted -in- this order, put into- the Þ 

_ three pounds of Sugar, adding a. pint 

| ——_ fiirring ittill it be moiſte 

 andfufferit rometkt wellover a clear fire ti 


bl  afrer-that; ſer ic upon hot Embe 

L ſalfecing ittobbil; and fo from your Lad 

| the-Seeds; and keep the Ba 
ey ae continually moving, 

[1 y. Coat :rub and dry:t 1 

$ well asmaybe; and when they havetaken 


the'Sugar,: and by the Motion are rolled i 
. order ; dry them in an Oven, or before a f 
ani! they-will be hard and white. | 


WH Þfrufion for a Gent lewoman in ber ' Behawil 
| at'the"Table, abroad and at bome; "with | 
. Terms and Manner of Carving Fowl, 

of: Beaſts and Fiſh, 2with ' Direttions. to k 
the choiteſt pieces in either, and ſuch as 
moſt acceptable. | 
Eing at the Table. in your due place, « 
| ſerve tokeepyour Eody ſtrait, and Ie 
| norby any; ears with your Elbows, 'y 
| ravenous Geſture diſcover a yoracious : 
| tae'” no Bones, but 'cut your” M 


£4 ts 


| 


j 


” 


ently with the help of - your Bork;- maks 
| in calling for any thing you. wank 
ſpeak ſoftly to thoſe that are next, or 
itto give it; nor be ſo diſ-ingenious as to. 
e P diflike. of any thing that is before. 
Mu if fir be at the Table ; eſpecially 
Wanother's Table; eat not your SÞ@0n-meat- - 
jor that it makes your Eyes water, nor be: 
n to blow it. Complain not of a queazy 
mach: wipe your ſpoon every time you. 
Ball» it in the diſh: if you eat meat 
With others, eat not too faſt, nor unſeemly > 
ither be nice or curious at the Table 
ncing or mimping, as if you liked not the 
x-or the Company-: where Fw ſee va- . 
, yet reach not after them, bur ſtay ill 
Wit have an opportunity, and then ſhew at 
fiflerency as to your choice ;z and if it 
MWaince to happen you have a Phite with: 
«wine Piece you fancy not preſented, wait 
portunity till it be taken away.and 
anged :-nor be inquiſitive (for 'tis uncome- 
to know what fuch a Fowt 'or fuch a 
nt coſt, nor diſcourſe of Bills of Fate: | 
not in your Wine or other Liquor too" 
:dily, nor drink till you are out of breath, 
do things with decency and order. If you 
abroad at Dinner, let not your Hand be 
in any Diſh, not take your place un- 
ly: neither be inducedta Carve, choagh | 
Cx | 


E” 4s Bvbevioor an Carving, ve. 

__ (the Miſtrif6 of the. houſe our of a C 
mene intreat- it, unleſs you ſee a nece 
-for it; and whers-ever you Carve, keepy 
Fingers from your Mouth.: throw nac, 
thing over your ſhoulder, neither takg 
give. any thing on that fide where a Pe 
of Quahty, or one much above you. is ſe; 
nor. reach your Arms aver. ather Diſh 
reach at, what you like better. And fo 
ving. what elſe is requiſite in- this kind tc 

eryed, I proceed to, give you, ;Firſt, 
erms' of Carvers : Secondly, the M 
of Carving: and Thirdly, Dire@io 

” know the belt pieces, &c.. And of thek 
their order. , 


' Arf, That you may the. better be enal 
te direct thoſe you appoint to Carve, if 
| Carve not your ſelf, the moſt expert in 
{ » Dexterity give the following-Terras, b 
| * of Diſtinguiſhment, and gyoperty bn 


ting up all manner of ſmall Birds: the 
rections for it is. Thighing them, as La 
Woodcopcks, Pigeons, &c Directions 
eptting up a Player is to Mince it: a Q 
- and Partridge, to Wing them :- a Bitter 
unjoint «: a: Peacock, to-disfhgure. it 
Crane, ta Diſplay it :. a Hern, to Diſnn 
| berit::a Mallud co Unbrace it-:. a:Chic 
| to Unfuft.it::-a Swany: croLift it.:- a GC 
4 w Rear it: And fo in Fleſh. of Beaſt 


| ws a | 
regs ſter, Tranchy 
A ook The Coond! thin to 'be con-, 
&red, is-tbe Manner of cutririg op." 
You taks it upon you to Carvea Swan, 
led in the, proper term Lifting, lic him 
dwnright in-the middle of the breaft and: 
rough the Back, from the Neck to the 
ump, laying the ſlit Sides. downward in* 
8 Diſh without tearing-che Fleſh,and ſerye' 
Sawce up ,o Sawcers. 
The Term. of Carving a Gooſe 5 ro” 
ar or break her in this manner ; Take 'off 
e Legs very fair, then cut off the” Pelly- 
= Yen; cloſe to the lower end'of 
reaſt, and with your Knife lace her pe 
L each. ſide a | humbs breadth Hom the# 
aſt -bone, . taKi off the Wings with the* 
you fiſt laced; raiſing it clever fre mM, 
hen curup "the Merry-thou het anges: 
other piece of flejh which" you forthe yy 
&d ; turn the Carkaſs, and divide jr ar tho 
{ ray above «the Loiris then lay the'. 
ump-end'of the Back-bone at the fore-end* 
the. Merry-thought, with the fleſhy fide 
. up®* 


| 's 


then railing up the Fleſh, cake it cle: 
|-off with the Pinions ; then ſticking che Heal 
Win che Breaft, ſet the Pinions on the contra 
| fide. of the Carkaſs, and the Legs on the Ui 
| ther ſide, ſo that the ends of the bones 
1 over it. wot 
fp __ ing iy IGOR wy urkey, th 
tax ng. F up YV 3 n uy 
OS wich the ſharp Point of your K ih 
# and lace down the breaft on both ſides, wit 
out. taking off the. Leg or the Pinion; the 
raiſe up the Merry-thought, and berwee 
the wy of the Breaſt-bone and the Mer 
thought, lace down the Fleſh on both ſides 
' and raiſe up the fleſh called the Brawn 3 ) 
Fit. outward on. both ſides, but neither c 
Stoff nor. break it; then cut off the Wi 
"Pinion at the Body-joynt, and ftickon 
| fide the Pinion, in the Place where you tu 
| ned out the Brawn, cutting off the that 
'' and taking the middle piece, that will 
fit the Place, in this manner a Capc 


Fu the 

-Mh" ach fide the Breaſt, ant 'loo 
ſhes," leave it yn + go WI wy TK 
In Difplaying a Crane the Legs, 
gd cut off the Wings by the Body-joynts, 


Men fwce both the and with 
Wowder of Ginger, Muſtard, Salt ny Vin. 


ar: and ſo a Bittern may be unjoymed, or 
iy other Fowl of that nature. 
i9 Your Partridge or Plover minced, &e. - 
ite-wine, Powder of Ginger and Salr'is * 
proper ſawce. 2 
In unlacing a Coney, The the Belly 
ds, cutting the Y-PICces from - t 
SWidney, then with the Point of your Knife, 
Woſen the Kidneys and Fleſh berween, ©” 
ther fide of the Bone, when turning/up 
© back-ſide of the Rabit, cut-it be. 
acveen the Wings, and lace it down cloſe by 
be. Bone on cither ſide ; then open the 
eth from the Bone againſtthe Kidney,-and 
peu the Legs, flit them from-'the Kidney. 
>the Rump, and lay them cloſe my 


” - 
: : 
: 


| O G Ps, bf: a eater cog 
| Bleyou w more-than another, a 
| {t 35 to. be. preferred, and next. the. Li 
| forin all bpilled Fowt-the Leg. is. accounc 
WW better than the Wing: thaugh in _ roaſt 
ones. if they be wild Fowl, the Wing 
chief: and the reaſon that is givenis, becai 
- is is. exceeding tender by means of: its cont 
F nvual motion, and: add, as-a Curiglty ant 
IR, Ger ths. 0 tos owl nf 
the Wing, but often ſcratching , 
ks ferred: though it.is wal | 
mn wild apd tatne Fowl, , as \'Pullets,, Turki 
| "Capons, Geeſe, Duck, Mallard, Phe 
[ Dotril, and the like, chat the Merry-thoug 
and the; Wing, are beſt, however - they 
| moſt acceptable, and che next part, that whi 
| is aced-on the; Breaſt-bone. , 
' - {As for Batchers Meac, Jn roaſt Beef, whiff; 
which is within-fide, the Surloin is moſt pliit 
266d; and in other. Pieces. that. which is cull 


"Bib ovionr and Carving, See. oy 
why tp' & with Fat andi Loan4, and fin/) 


"YCI GJ 


i "5 Lois ey | Nor ec, or gh 


* non, an ks round; 
of nn meat updn it £0 be, LE 


Mod is:in great efteem among the 
"Ts it appeaced. by a Gendlema, ahes 


ong Courſing, being extream hi A 
dfffinding that LED, 
Mut hh Rnd to pot, by reato reaſon he 
atWooriſh People had 
(tefit, or otherwiſe their Fa would have: 
g MWreced them to have taken that piece. 
al * A Shoulder of Mutton being cut between 
IT Handle and. the Flap, in a+ Leg, the far 
188ur there found is.the choiceſt Piece.  - 

| And in- a. roaſted 'Pig, the Women 

ally, preferr the under Jaw and the : 

zough on the other hand the Neck and: 

iece is preferrable. 

Ina ace, Coney, or Leveret, the Backs 

," juſt in the Middle, is held of great. E- 

y, though ſome nicely covet. the Piece* 

: the ſide of the Tail, .called the Bu 

an's Piece. 
pens ion hol the Jole, or that, 
Wart nexc to'the Head, isto be eſteemed: a 
-_—_— Crab the Cate” *- 5 
; 


>= 
' 4 
th, 
\ 4 - 
OY KL 
o 


j = | likewiſe wich the Point of a 
i y on aPlate andpreſented. 


j! — _— —— — 


"CHAP. VII 


ys of- 90 8-Ay, or modeſt Infrufions f 
- 8: Genthwoman, in making Beautifying il 


ters __ Opls, Pomatums, Repa 
Mb Perfumes, and. otber Cut 
| Aon : "brug þ orgy and adyantageous 


ly oi pray that {nar Ornament of your Sex, 

" Wanting, hes by Sickneſs « or Defe## 
Tr kethe A Aſhes of Hybop r Howe 

O op-roors,the juy 

TI apart and the Powder 

CARPANg-foors. each an- onnce : þ 

= in-half a Pint of White-wine, wi 

:dram. of the Oyt of "Tartar, ill half 


_—_ the remainder anc 


Plac, andothe blair! mill bo-e- 


'To 07 pf ah Hair F Yo falling 4 
Burn-Pigeons Dung to. Aſhes, agg which 

ps quantity of an ounce, put them into 
of Water where Wood-aſhes —_— 


! then-add two ounces'of the 
ISetigreen' or -Houſleck; and one of: > | 
" pr-cancdy, and half:an' ounce of 'Roſe= 

7 Flowers: boil. them rogerher, '{trairy / 

rel, and waſh the: Place: fix or fevers 
nes, andthe Hair will- not-only- remain . 
tor 1 hehe em) me | 
- Hair grow to thick: or unſeemly in 
g jor ly in any part” 
Fake Gum- Arabick, ind boil-it: tothe 
of/s Salowin duo Joya pM 
Ws hi ee 
xefiit taken off, whick renſctod Be 
der two'days, iewill bring off the Hairby 
Nooes Hot pores *more to | 
iin that Place. o_ 16; 


To maki- the Heir fir and beautiful 3 
Cane it from © duſt 'by-w in 
4 205 ny AEnS lh 
nek,” 1 © Tike quan of 'R Wi 
"IF eaves. of / Braves the fmall, __—_ 
by- of a handfil, Moors bon uv 


Do "2 ſired ; a aa by craig » 


> 


x, 


f 


ir Morning -and'Evening, 
ards-with/ a-{mall quariiry 
often: uſing it yl 

admire the Etfeas! Re 


. 
' : 
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by 
—_— 
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; 
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To take 34) Freckles | | 

Galls of two gry airy q 
Meal, aiPintof V erjuice,t$ 

of RS Bratr et | 


[4] 


Tv Chin of Bury he "% 


| out orb and = Face look. 
3" 
Toke of Brand _— of Wine, 2 quar-: 
A a pint, 0 of Bean flower and red Roſe» 
; each-iour ounces; Wares. of Lillies 
1 ounces, the juice of Briony-roots- tw, 
ces, and of the DecoRtien. of- Figs.ewo 
nces : Incorporate them over 4gentic fires, 
uſe it-as.a Waſh. | 
ow away the Red Spots occaſianed by ther 
S Smeill-Pox, 
Viſh your Face with Juyce of Lemon, 
which - 'caten- A!lumr and. Bay-valt has | 
h difſolved : and to wear out the Pius, or 
erent them gna'ving deeper, as You grow. 
years, Fake haifa pint of the Spirit of Vi- | 
"2r7,” an ounce of Muſtard ſeed, a quarter 
-W- pint of. the Juyce: of Marſhmallows, 
tx handfal of Bran :. boil them rogether, 
Uh t the liquid part in a Viol, with which 
your Face Morning and Evening, and - 
L will find-the Effect will anſwer. tha. | 


z 
4? | I23T 


; 

: +20 
WW; 
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DOPPEY : 


To take way Pirwples and _Redueſs in the Face 
” Diſlolve half an ounce of Alum. in 
* White of an Egg,and Spoonful of Vinega 
_ beat it trogecher 6] itis well mixed, and why 
you go-to bed, lay. it. Plaiſter-wiſe upon 
_ Place and your defire will be effected. 


. Tazaks 6 m_ in the Face." 
md Camomil in White-wine, at 
——_— Face in the Juyce, but 
the herbs: ſtamped with - a ſm3ll- quantity 
_ Roſes, poultiCiſe wo the place al 


Td Yeſftore a Face to it s firmer Complexi 
| THe the yolla of ewo Eggs, — 
| freſh Butter, four drams of ire, hz 
Pine-of Roſe-water, an ounce of.che Oyl 
_ Days : mingle them well-by hcating tt 
Hover a-fire, and anoint the Face with 
- O:ntment, for they will produce, if 
bearen and kepe- ftirring,and ftrain'd throt 
& Woollen Cloth, an Oyl, &c. | 
"To wake the Hand: ſoft «nd white. ſh 
Take of. Bean and Eupin-flawer, of e 
a handful, of Starch, Corn, Rue and Or 
Find tow cogernr, nnd wie the Pon 
m together, a the Pow 
waſh your Hands often. - 


-— 


0m nets Weed fo he Hom 


gal © Takerwo ounces of Calamar aromaticas, of - 
flowers, and the flowers of —_— 
ach a handful : three ounces of Orice, and | 
q orice of C : beat them 
y the Powder of them, being” ſi 
th Caſtle-Soap as will mak ic. into Ball 
zollified with Roſe-warer. - 
prevent marks of the Small-Pox in the Face., 
FB00 Cream and Honey of Roſes to an 
Winement, and therewith anoine the places, 
ring the Patients Sickneſs, where you fekr 
nk 
- To make Teeth white and continue ſound. 
Take of the Powder of Roach-Allum a 
yarter of an ounce, the like quantiry of the 
wder of fine Pumice-ſtone, half 2 as mich. 
Ja) > and half a quarter of-a-pint of the* 
t of red Sage: boil theny over a | 
ell chey appear thick, add with the reft- 
je rub your Teeth every ' Morning waiting! 
. WHour Mouth with water er and 
To cauſe a fweet Breath. 3 
"Take four {ounces of Cumin-ſeed , as 
"of Aniſced, with half as much of the 
s of Lavender :' bruiſe 'them- and: boil 
ber yin Wine, ſweetned with white 
, drink when you riſe-and goto bed, 
a vunce of the liquid part, -and inter or 


— 
- 


| 48 The Cloſer of :eanny, &e: 
F ewelve Breath will be as i 
ever aye your Ik il fo y 
1 "If your Eye ave Bede, to remove th 


| - Take two ounces of the Roots of red] 


| Wt Honey: 
he E wn drop 
each Eve: and in doing, 4 
mn Pow White-wine or I 
--# the :Redneſs will rags. 
bY © " ” mn your Lips, 
Take. Daers et ap ounce, the like qu 
WW: Cents add thereto an ounce 
& - - the juice of Houfleck or Sengreen, and ml 
them into. an Ointment, and anoint 
SLips,: or. any part of your Face ſo alia 
-3t will likewiſe ſerve for your Hands, 
i:when en you go to-bed, and draz | 
2pair of ſoft Gloves. + 
i bw a we. *r Complexion in the Fog ci 
T yſop, . when the Flowers? 
on it; [we wang it, and ſtrain out the Ju 
ſweeren it with white Sugar-candy, and 
"up with a third pare of the Juice of | 
, and when « is clarified, uſe wn 
ſx- poonfnls of 1 jrip warm y 


1 
mto 


Y : 


R The Cloſer of Beanty, Bec. 39 * 
_ © and Brining, ad youwlt tad | 


anzage. b 
[= _ 
, or injet with a "A 

we wherein ds! ry; Sn 

e been boiled, and provoke your ſelf to 
with the Powder of Piritum, ſteeped 

| juice 'of / w_l afterward 


. 


3 


pine of ch diſtilled Water of 
Wo pin -drop- into when. warm, 
| (+000 ages x | or Spire of 
s, and as much of - Nurmegs : 
els vtargenges. 
: To take away | 
Take the juice of b—— and Pucflain, 
ding 20 it an ounce of both 
Ywelve drops of 
oo with it when hot, and they will 


| al Heck headed Worms inthe Honds and 
Face. 
bake half a pint of Wormwoodewater,an 
ince of the Aſhes of Suthernwood,; ad 


id it an ounce of biack Soap : boil them 


oifture be ſo far contumed, that they 
16:0 a thickned : grin pin 
, and make ny” 


S000: 


Go - -The Chaſer of, Ready, fe. 
|  afioitt the plate where-chey 

! perceive ire by chew bac hats and 
| will,” by often> doing it, dievand 


a Freckles, Morphew, 'or Scat 
the Face.. 


| ; Fake half > nmamandacncan das | 
WW ! Roſemary flowers ewo- ounces; the j 
Elder-leaves::twor ounces, the Marcy 
_ Sheeps-feer 0” Hogs\feer 4wo ounces: 
chem. ill ener} ane ppg rt | 
-rnoiht your Face Drives; 
mae, 'Qyl or Oinement of C 
/and-tworof Pomaramn + : 
ryan} Fecocarich them when-well incory 
ted, and.ſixhourvafter wipe it off, -and: 
- your Face widhBean-flower, or Roſet 
flower: Water. HEE 03+ 3 ; 
1154 7 Hpogone: & Ring PT Face. 1 
| fa quarterof a pint'of the 
| ney ," a quarter of an'ourice © 
juce of —— three drams of 'the 
of Tartar, 'and as muth of the Powd 
Alloes: heart. them one ny till che 
{ :comethick; Sy Non ofie Plaift 
- luto the” 
i T6; rbe _ and make it comel 
"Fake red:Rofes ewo handfuls, of re 
| handfubof Featherfow; and as man | 


oe 1 "R + Cloſet of Bekany, ve.” 
& boil them in Spring-water, add 
zndful-or two of Salr, and waſh y« 
warm as with conveniency you may. 
FE " To curl the Hair, 
Take three ounces of Pine-nut nur Kernels 
ythem, and beat them into Powder 
>them half a pint of the Water of Wall 
Wrers, and two ounces of the Oylof 
# boil them into a thicknefs, and fac | 
Sou the liquid part, anoint the Hair, and ' 
adMit-up; and wo o you will find it "_ by 


ze or thrice doing keep the Curl. ' 1-3 
P12 To make the Hair black: SW 25 
Take two ounces of the Juice of green * 


nuts,: as much'of that of red Po res | 


unce of the Oyl of Myrtle, and 
'Coſtmary the like —— boil 7em ro” 
Ointment, and anoint the -Hair there- 
Wh olren, and-it will effe&t your Delite. -- | 
{Gentlewamen your Breafts be woe 
nd by that means troubleſome) to err, 
Make an Ointment of Roach-Allum aa 
{of Roſes, with a. ſmall quantity of > 
_ >OU: water , and they: will. Ore 
Fmlelves by being ofren anointer}” 
+. To make a fweet Bath. "+ 
Take the flowers or peels =—_Y 
iwers of Orangesand Geſfamine, Eaves 
> Pay-leaves, the flowers.af R 
mnt), ma IGITY oriand ey 


«ibs s - 
=. 


he Cloſet of Beanty; -e. © 
| and-ſweet Marjoram; the B 
© Fre and Juniper boilthem in Spr 


i j Wnt an ar anon bruiſed, till a; 

& partof the liquid matter is conſumed, 

F eater itina-Bathing-tub, -or waſh your 
with: it warn, as you ſe Cong i 

ll wil vindifferently > for Beauty 


7 make Musk-bags to lay among your Clad 
*, Take the flowers of Lavender-cottonih 
| ounces, S$torax half an ounce,red Roſe-lei 
# ewo ounces; Rhodium an ounce: dry thilf 
and beat them to powder, and lay them 
 @ Bag Wherein Musk has been, and-th 
". caſt an excellent Scent, and preferve y 
| SR from Moths or Worms. | 
'To make Muik-balls. * 
[Take of the flower of Almonds fix our 
-  Caftic-foap fix -ounces 3 wet them in Rl 
water, and infuſing two grains-of M 
[nb Paſte up into Balls without 


y Sr: wo make burning. Perfume. ; 
\Take atrounce of Storax, the like-q 
One, Mace,Cinnamon and Nummeg; bf ot. | 

them together, and add the Powder of Oi 
7 - MM; ;andtwo: ounces of the Oyl of Mya 
” or: thoreit that ſutfice not, to make it | 
olls: orin ſtead of it, you may uſe Vi 
X 3 age being ſet on-fire, t- mnck G 


B _ 
RR 4 . 


3 The. Cloſer of Benuty, ic. 63 A 

J: i, To: make a Scent of Roſemary. _ 

RE Cott r;, and” heat it Over a 1 
g-diſh of Coeals; put into it, being, 

3 Be rwo fooarth of of Roſe-water, | 
W4 bandful of Roſemary-tops, - and ſix 

jar "ot Bogars and all rhe Houſe will be” 


F; foorbly Feir ſve Perfurnt, how fo mate it. 
Take 4 quarter of a pint of 'Roſe-water® 
grains of: Amber-greaſe, ewo penny 

of Sugar,and a grain of Civet ; beat 


anger, :and put chem into your Per- 
over;the fire, and it, will. fend 


re Odour. 
Ro fone co goegd ooh afefions Air. © 


alf 2 quartern. of Spikes ' 
4; as much ws Roſe-watet; a quarter of 
pounte'of Gloves, with {&yen or eight BY: | 
res ſhread,..and fix, grains of Sugar, an 
them in your Pcrfumer., R 
To _ AMuk-Cakes. ; 
Take half. a pound of red Roſes, bruile 
n well, and add to them the Water, of 
a, the Powder of Frankincenſe, making . 
Mup:with theſs a pound, add four” grains : 
EMusk 3 ' mix; them. well to: a "Kick 
g chem into} Cakes and dry them in fl | 


D.3 
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| 64 Phyſical and Chirargicat Rectipt,$ 


C HA P4FX; %” 
Tuprudions for. a Gentlewoman in many excel, 
Receipts, 5 and WE hs 
., the reſtoration, .qnd preſervation of - Heg 

old and young, according to the beff appro 
Rules and Methods, ſafe and eaſie_in- 7% 
[. - _#lication, and ſicce/sful in the Operation. 


Ort Yn_—————__— A ___ — <— — _—_ -- 


F For the griping in the Guts. - | © 
- hr Juniper-berries, Fennel, Anniſee 
3 Bay-berries, Tormentile, Biſtort,” 
Iztftins and Pomgranate-ſetds,' bf 'caicht 
ounce: bruiſe them, addiniy of R6ſe-leav 
handfal; boil them in'Mitk, preſs our t 
fiquid part, and add more the yolk of" 
© Epe, and fix grains 'of Lawdenum; pref 
\ it warm, and give it Clyſter-wiſe.-- ©: 
* ap For Pams in the Head, © 
# . Takea Roſe-cake, ſteep it in Betofiy-v 
ter, and apply it to the Forchead and Tg 
ples cold, often wetting it, and the Pain 


bp af In caſe of an Aput. 
Take Rye meal, ſee well with 
} Yolk of an Egg, then fpread it Plaiſter-wi 
| and ftrow upon it the Powder of Junig 
” berries, and lay it tro the Party's Wn 
giring kim to drink a Draught of hot 
| whergin blue Lilly-roots have been'ſtee 


WK. . 
4 Ty "1 Þ £2» 
> : 


(Pbyfead and Chirurgicat Receipts,8ec. by 
Faight;. and 'a" white Fline-ſtone red hot. 
Wuenched, and let him or her theceupon/ga 
"ito a hot Bed ; by ſeveral times uſing it, che. 
vantage will appear : Or take Rue bbited : 
all ſtrong. in White-wine. 
ws For the Yell Faundice, «|! 
"Take alarge Onion, make it-as hollow as 
*Mou-can; put into the cavity a 'quarteriof 
"IM ounce of 'Venice-Treacle, and as much 
Ibhey, with a dram of Saffron: ſet the 
MDaion on 2 gentle fire, and when by ofteri 
nipg it is ſufficiently roalted, preſs it toge- 
x with what was in it, and let the Party: 
relieved take a ſpoonful of it for-three days 
wecher in White-wine. 
SS For the black Faundice. 
Take Sage, Parſley, Ground(il and Smal- 
 Shee;-and boilthem in Pottage with Swines- 
"Melbs and in often eating it, the grievances 
ill be removed. 8 
| For @ dry Cough. 3 
Take Anniſceds an ounce, the like quan-* 
7 of Aſh-keys, as many Violet-flowery, 
nd che Powder of Licoras : beat them tos 
ther, when dried, till they be a Powder g, 
ben put them into a pint of White-wine, 
invcetning it with two ounces of white Sugar». 
Weandy , boil them into an, Eletuary, and 
x Wathe party cake the quantity of a Walnne 
G- Os D 3 every 


, = 


' 66 Phyfital and Chirapgical RecelpR, 
$ every morning faſting, drinking after 
| eG of wenn Abs or Mii: 4 J 
I» .- T REY cen es, ', b | 
- Takea/pound 0 rrows-greale, add: 
It an ounce of Verdigreaſe, of + Salgem hall 
- Eruple 5 make them. up into an Ointm 
over a {oft fire, and it-is uſed with ſucce 
caſe of old Sores or Bruiſes. 
To break an Impoſt hume or Swelling. 
Take an ounce of the Roots/'of white 
Hes, half a large Onion, and half an our 
of Barrow's greaſe; ftamp them togetk 
and being rycd, lay it hot to the place. + 
The Green- fickneſs m Virgins and young Wi 
Take a quart of Claret, 'a pound of þ 
- Corrans, a handful of young Roſemary-tc 
| with half an ounce of Mace ; bruiſe the 
and boil the liquid part toapint; 'and let't 
. Party affliteddrink half a pint hot mornii 
-and'evening for a week together. ; 
$ Sir Philip Parry's  Emplaiſfter. + 
{  Takeof Olive-oy! two pounds, red Le 
# one pound, white Lead one pound; beat 
Searce them; of Caſtle ſoap twelye oune 
F@ncorporate thenrin an Earthen por well g 
| zed, then ſet cthem- oh a gentle fire for 
- Hour and an half, ſtirring them continu 
| till the matter become the colour of Oyl, i# 
| ſomewhat dark. Try it on a Plate, if ir ole 
| not thereto it is enough; then ſpread it 


bil end Chirergi [Reviipts, fie, (Op: 
ut Linnen, or dip che Linnen into it, and © 
mooth it with a Sleek-ſtone, and it will nor 
dro e Ears. 4 $ 
Plaifter fo the  Stomac th © 
: ” Mabich aw, a tbe grief or = 


Polied 16 the Reins, it "Foes Prue, 
Frbe Running of the Reins,: —_— Heat in the Kid - 


Mytys, and 3 Weakneſs of the Back, and is 
"good for Swellings, Bruiles, Aches, 8c. - © 
Ef moſt Aprroved Plaiſter for the Rupture.” 
18 Take of Alloes and Cittron one ounce, - 
+ 0n:-blood an ounce, Myrrh an ounce, 
Whaſtick, Bole-armonick, Gum-dragant, 6 
three ounces ; make them into a Pow- 
, and with the Juyce of red Houleek, 
k then into aPlaiſter. 
WA Cabot excellent to _— heal, '&c. - 
'T2ke a -worth- 0 urpentine, as 
| fr > Toll qa thi a WalnutgheJike-quin- © 
F of freſh Butter, a Spoonful of Honey, . 
tthem into a pan,and ſtrain the ſubſtance 
. =_ Water, and _make it into a Roll far 


Ms excellent Emplaiſter for a new or old Sore. 
Take of Rofin four ounces, melt it,. then * 
fTurpentine take an ounce, and two oun= 7 
of Wax, the like of Sheeps-Suet cleared 
bm the skin, and a ſpoontull of Olive-oyle 
ben over a gentle fire, and then ftrain 
b.into Water, and a apply theatasa Salve. 


v 


s - Dr. Morlus's Emplaiſter, commonly call 
Take Ship-pitgh; Saffron, Colophe 
\Bees: wax; of each three ounces ; Turpe 
-Gabanum, Ameniacum, Myrrh, fine 6 
kincenſe,: Maſtick; of- each an ounce 
- and. three Scruples: lay your Galbanug 
night in Vinegar, then boil and ſtrain; 
melt your Gums, and mingle them by { 
rings putin laſt your Turpenrine, and be 
avell incorporated, make it into- rolls, 
= -uſcit in caſe of Pains, Aches, Bruiſes, Str 
/ \ Dillocations .& to ſtrengthen the Nerves, 
- - Ol of Roſemary-flowers ; bow 10 make it 
© of with its Virtual Operation. | 
- : Take a good quantity of Roſemary-fic 
:  Ers, ſtamp them, and put them into a. Ui 
* with ſtrong-Wine , ftop the Glaſs clole, [4 
# {eritin the Sun ſix days, then diſtillthe fic 
ers and Wine with a ſoft fire;. and the cf 
-  willproduce both Water and Oyl ; ſep 
them, and keep the Oyl cloſe in a Gla's..# 
| This Ol is good againſt the imveterate Head: 
&  - 3 comforterh the Memory, and preſervethy 
| Sight, by being drank im a Glaſs of Wines, 
dropped into the Eyes: being dropped into 
Ears, belpeth Deafneſs, and js geod in caif# 
Dropfie, yellow- aundjes, riſmg of the Wi 
ther, &C, | 


pexcel/ant Powder to provoke Urine , and ſend 
bo!» 1: Forth rhe Grawel or Stone. FM 
hake-a Flint-ſtone and beat it in a Mortar 
fine. and ſubcil Powder, ſearce it and © 
Frafep icin a Bladder till you haye occaſion to -- 
e Mit, then take half adram-faſting, ina Glaſs 
uAÞW hite-wins, or Ale,and keep your Telf - 


4 Powder to eaſe the Pains of the Gout. 
Take of fine Ginger two drams,four drattis : 
dried Elecampane root, Licoris half an 
wce, Sugarcandy three ounces: beatthens 
:ine-Powder, and fearce them, drinking 
the Powder, a dram at a time faſting, in - 
JWlaks of Ale. 
flald Water for ea/mg the Pains in the Teeth.” 
GiTako- of red Roſe-leaves half. a handfuf” 4 
- \Mnegranet-flowers the like quantity, eway 
&thin fliced; boil themin three quarters. : 
@pint-of red Wine, and half a True: of *: 
Mr Water, untill a third part be conſumed 5; - 
_ Wain them, and hold a ſpoonful at a time in : 
ar Mouth, and lay a hot cloth to your. 
þeck dipped irt the liquid part, &«. 
4 Water for the Ulceration of the ard. 
Wake Water wherein Iron has been ofter+,; 
enched, a quart of Roſe- water, four oun-' 
Wot Pomegranate-piles and flowers, of eactr + 
Size drams ; of Plantane and: Houſleek; . 
Wan ounce and a half; of Honey of Ro-. 
-"6j | Dy, | go 


| 70 Phyſral end Chtrurgical Receipts, 8 
- Þs, Turpentine,'each half a pound; Al 
$ fix ounces, white oras three drams ; b 
«them till half be ned; then-add V 
s <ai —S wow OUNCES ew them, and x 
| them again, then letting chem ſeal 
Ages thin ang rarify*d part, To in;eall 
with a Syring, anointing 'the' place prie 
with the other part. . 4 
An Oyntment to cleanſe Sores either old or ne 
| _ Take two ounces of Turpentine, waſh 
| - well in Barly-water, put it to the yolks 
fix new-laid Eggs, Honey of Roſes, orce 
mon Honey four ounces : mingle them 
' oyer a gentle fire till they become an C 
ment, and thendip.the Tents or Pledgety 
—1, and apply them. | 
*  Flos Unguentorum ; How to make it. 
| * - Take Roſin,Perrofin, of each half i Poit 
pin-Wax, Frankincenſe, of each four c 
| ces; Maſtick half an ounce ; Stags-Suer, f 
ounces; Camphire two dramns: -pound, 
| melt them over a gentle fire, then ſtrain t 
& into a pottle of White-wine, and when 
= Juke-warm, put thereto three ownces of 
| pentine, ſtirring it till it -be cold, .ahd t 
4 put it up for youruſe. 
| "If ts exceeding good for old Wounds, in ord 
the mgendring . 00d fleſh, and cleanſmg th 
waſting likewiſe the bad fiqh, and is good 
| all manner of Impoſthumes in the Head, 
I... i» the Body; aljo for ftrains in the. Si 


2 Maeda 4; 
ole Plc and Chirargieit Reezipty;tee. 
\F dr e2erh out Thorns or Splinters of Bones 38 * 
; bo bealeth Butches and Scabs, and is reads | 
ViENoli me Tangere; and is an excellent Cere- © 
pear b' for rhe Gout, Sciatica, or Aches in any * 
port of the Body. ; 

Mr # Scald,. or any Burn, an excellent Ointment, - 
Take of Cream aquart, Fern-roots ahand; 
MW: lice and waſh the Roots, -and then boik | 

cn in the Cream in an Earthen pot cill they: * 
ly; and at what time there is an occaſion: 

ſe it, ferment it with a Spatula, and ap<" 

Fit 0n.a Linnen cloath, often renewing ; 


Un Oyntment to aſſwage Pain, and. Heat. ". 
Take of white Carrot four ounces, - Oy: 
FRoſes ten ounces, red and white Sa | 
gd Roſes, Myrrh, Olibanum and Maſtick, 
ach twodrams; Camphire half a dramy 
urpentine two ounces and a half, and make 
em into an Unguent, - 6 
F A Tobacco-Satve for any freſh Wound, " 
Take of. the Juyce of green Engliſh Tos" 
eo 4 quart, of Olive-oyl a pint, of Wax 
Wd Turpentine, each an ounce and half; an 
mance ot V erdigreaſe : boyl them over ages 
re-for an hou:'s ſpace, and make themyup. 
Rolls for your uſe. 
"Note, That the beſt Cloath for Plaiſter is 
ew-Lockram, and the worft Calico or ſucks 
Wath 2s has been ſtarched. : | Pa. 


__ 


29 Phyſical and Chicargicdl Receipts, 
| - For the forinking of the Nerwes or Sinews 
| b- bk ? | laifter. , ' F 
- +» Take 'of: Water-creſſes and Cammon 
= eacha handful; ftamp them and fry. ct 
with a handful of Wheaten-meal, and t 
$- ounces-of Honey ; then ſpread- them or 
| cloath, and apply them to the place: as 
' ons Ao wn pg een 
| £4 Dredge Powacr, that eth-Cboler, Fly 
: and Melanchol ? 
{ + Take of Turbith one ounce; Ginger, C 
| namon, Maftick, Gallengale, grains of 
| radiſe, Cloves, Anniſceds, the Herb cal 
I Mercury's Finger and Diagridiuns, of cach | 
.an* buace: the leaves of Sena two ound 
| LoaFSugar four ounces ; dry them that th 
© may be pulverized, and mingling them w 
| ans Moning 20; , exhers 
* aGlaGof White-wine:ar warm Ale, 
|. A Powder to purge the Head by Sneezing.. th 
= Take. of the Roots of Sneezing-wort: 
Bartram an ounce, Caftorum half an ouncey 
& white Hellebore and black Hellebore, « 
Y an ounce, Marjoram a handtul:. dry t 
andimake- them intq a Powder, uſing Wi 
| Powder moderately as you ſee occafion, | 
| Anexcellent Powder for the Fallmg «Sickneſs 
| > Take a Man's Skull that has. not been abu 
if a'year Buried : Bury it ir+ hot Embers il 
i become white, andealis to be broken : t 


Ws 


* .- 


e uppennolt part. of the head.to 
FT a rown, wo heat it 1 me 


4 then grate a Ny and put-it ro it, ©; 
th ewo.ounces of the pod of a Degas | 
and. powdred; mingle. it together, and 
x the grieved Party a dram and 
ening 1n Whitewine of new. 

; jog /x65- a ig ay "wy 4 


lo Take Frankincenſe, Maftick; Myrrh, Sar- 


xcol, Bole-armorick, Dragons ood and 
; 7-meal, of each an ounce : make them . 
a powder, and ſprinkle a lictle of it" in , 
Ulcer, &e. and bind it up ; which often, 
ng will fill ic, with fleſh, 
. A Powder to Incarnate any Wound. 


Take of Hog: Fennel half - ounce, Flow, 
r 


lelize five drams, Myrrh, three 
$.greater and the lefler Cen Wo 4+ 
b drams : Round Ari#dlecia, ; ava, Opp:= 

, Meal of Orebns, each two drams and a 
E: beat them into fine powder, and ſtrewe 

pn the wound as you ſee occaſion. 

1 Powder to ftay the bleeding of Wounds. 
) Wake ick-Lime, Dragons-blood, Aloes,, 
e, Copporas, of each four drams:. 
Corp wing them, and being finely x oy | 
with Cobwebs, andthe white-of an E 
vim Powder by ſprinkling. itin 


"# 


4 », 

[ "5 Kt - (+ 

RE + | . $ 
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—_—— as, 4 
:.4 | 
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\ 


"fv excalen Poult ; for any 4cb, Sproin 


picked: ftamp thetn'and fry them in fix « 
I olks of t 


LSE Sogn = hay be # 
priev T 
| Avoxcellevr Pond weteef the Small Poxyih 


any mfet ious Diſtem 
' Take a half an otince of Engliſh Saf N 
FS it till it may be pulverized, add-to it 
| . grains of ' Bezoar 'ſtone,' a drany-of M 
; and an ounce of white Sugar-candy : in 
-porate them,” and ler the' party take a dra} 
| at's rH White-wine, not exceeding 
A 'Preſervative againſt the Plague,” or 
"-..Y Peſtilenre, ® 
| - Pake green Walnuts, trumber fix : Bat 
and Rue, of each a handfull ; Planrane a 
| Bertony the like quantiry : bruiſe them w 
| fine Sugar and Spirit of Wine, then dry 
{whole matter in an Oven. -or Stove till it 
© Eornes 2s folid as Conſerve of Roſes, and 
'© the” Party take faſting'as much-as a Ha 
f nut. 7 
| © For the Conſumption. . Anexcellent Receipt) 
$ - Take Gnas of three Shee ki new kill | 
if cieankd from the-blood and ſtrings : f 


| i] thdChirarvical R ; aho.- 76" 
N 4 ory bed om in White-wi 
5% oh Day ig Whin-winag] 


}: andas much-Afſes Milk as "Will co- 
Erhent ;- then ſtop'them- cloſe with Paſts,: | 
hd let them ſtand in an Oven the | 
| 'Houſhold bread; after that preſs out the - 
rid part, and "rake 2 ſpoon ull Morning 
Evening, 
p exceMent Drink 'far- the Windineſs i 066 
” .- Stomach or Spleen... ©" 
a Take 2 handful of Broom-bnds; the liks 
wity of Anniſeeds; of the Roots of Sca- | 
s att ounce: boil thera in @ quart- of 


| Ate fweeren theliquid part with brown: 
, and drink half a quartern - hot at x" 


ane Morning and Evening, 6r when you. 
"Wi efled ; and in fo continu-! ? 
bit For a ends , you will find: great relief. - © 
The Lord Deniſe's Medicime for rhe Gout. | 
| four handfuls of ; and Fe 4 
tithe ſtalks on, ſhread thei and 0 | 
em : ftrain out the Juyc e and 
g half the quantity 7 of Olive- | 
pi cloſe top d ina Glaſs; | 
n, apply i it ws a hordoath! 22 


TW 
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| rg Eb wary «ſ9hop 


"ewo og 
Wine, to indo evil pm Ti 
the. Bri to- comfogt and carroborate | 
1 , and reſtore %, decaying Conſtitutig 
7 the better eping,. YOu, may. I 
into 7” ens the. Jelly of Har 


| _ the Dropfee.. | 
| Take $erwell, Calamus aromaticus and ON 
Fs af each an,ounce; of Spikenard | 
ie hog ol ena ed Ye hanging it 
} &bag, let be covered with two. galle 
; Sr the which at four days end let 
ry driak Morning and Evening, _ 
So Ec pe os Water for Diſeaſes in the Eyess 


| Es ? ; ORE RInG, andj 
of, white. Roſe-water;, of.the water 

"Celendine, Rue, .Eye-bright and Feng 

| each ifo ounces; of prepared Tuttia fix ol 
| Cloves as many 3\ of Sugar;Roſat 
Gram mit over aloft fire, and bei 
cla walh your eyes therewith as you, 


& 


Ph and Chivargical Recipe = 
bt  Tobreak the Wind," 
T: c the jaye of red Fenuel and Anal 
din warm Ale. | "roy 
To pitting Bloo 
ke Rue, Smallage, Mint and Bettony ; 
chem i innew Milk, and drink the quid | 
_ as you m—. he die 
2 0. tay Bleeding at t 
Take the Jayce of Bettony,: with-a final 
antity of Salt.in it, and ſnuff ir-up; your, 
: Ch ſtep it mY with the Herb, the juyce 
g Nettles; and Sugar is alſo good up- 
[the like or” ag 
| "To hill a Fellon. 
YTake the hard Roaſted yolk of an £86 | 
Md-beating: ic with a: Roaſted Onion, lay 
oy place grieved.. .: * 
: [o make Sabve for a Scald, Burn, Cut or 
us I old- Sore. 
"_” ake.x-pint of Olive-oyl, half a pound of | 
© Wes-wax, red Lead 3s. ounces, red Wine 
"Wo ounces, and Deers-Suet three otinces 3 
il them together i in a glazed caithea veſſel 
Au are-of a. darkiſh colour,, and then 
It up into a Salve. for your uſe.” - 
» To remove the Pain > hy we FP 
4 Henbane Seed, 
joder of- the Roet- black oy keg 
le them. together, and make them upin- 
all pellets with a little Taror To 


/, tine: i hw Drndbateg 5 ke 
_+ if. nor, let it he heeween your , 


..” For the Feaver. 
-  Take' two | handfuls of 'Wood-ſor 
like-of the Leaves cf Barberries,boil the 
Spring-water,fweeten it with Sugar,and 
the party two-ſcruples of Bezoar-powdt 
| aquarter of a af ti Dit and it wond 
- prevails again Optic, gn 


CHAP, X 


; Thais Norſe ber Dat and Office ;_ and he 
b bt to wan d that undertakes o 5 
jows- bow foe ought 
ſay "ppt Diet 5 and by what 
* 1 ro Trp ber ALik in good remper, Cc. 


43: Charge and Office-of a Wet N 
whoſe care'it is to bring up Chil 
fila conveniency offer to wean them, | 
orb great concern, therefore I-ſhal 
ſeribe firſt _ manner of Perſon a {| 
to-be q 
In-this Caſe, a.good —_ ought to 
6Stature, plump of Body, 
| lent ; Wl HE 


ME Drey an Office of ar Wei. wh 
in a; pica! 1tand -cheethil,: clear shinn'd 
VU Epraportioned-/ »: 7h 7 ninth g wotartt 
by DEF COM jons they-muſt be ſainable; 
gr-mulſt be:a rtohen, andhber de; 
naturally in Children 5 not drowhe not 
wed bar Ag male x 
_ c £ orty., Dang 
1 that has-been aads and ſes the 
bit for nothing 3+for if ſhe be necofluated,; 
SChid muſt pine ; or if Sickneſs happen . 
ous! accident - or: diſorder, her” Milk is 
4c : Yet Temperance muſt be 
'K En for fear by. exceſs of __ 
| Milkbe corrupted or inflam 
in all things ber care of her chat muſt 
- Prudence appear. 'Take'a Woman 
eaſe Child was a Boy, ro.Nurſe one of that 


6 ahd” on the « ſide the WV 
dering ſhe onghtnot to be wich Child -7Y 
mg the diſcharge 'of this great Office, .| 
1h pom aha ghnarrnts and that ſhe - - 
with, 


Nurſe in this caſe ought in her Diet tp-. | 
qd Salt- Meats, Onions, Garlick, 'Lecks,. 
1lWtacd;/ ro much Salt; Vinegar or Pep- 
8 and ſuch like things as create bad "mr; 
Whehit; or inflame and heat the blood;ftrong 
bk imm ately muſt. -be ſhunned, for 


. fi fon a ſa org, oe” 
in-rhe Child, as Cheeſe and Fiſh will 


»- 


ſeveral operations, 
the Intelle&uals. 


+ As for the Milk, divers things are to bell 
ſidered;/but the chief:is wholefome' and 
derate Diets; and tozcorre defects; 16 
obſerve i&her Milk: be too hot,* whicht 
appear*by: the Childs frowardneſs ; if al 
the--Nurſe take in her-Poſlet-drink-Salj 
Pottage, Endive, Suceory,: Letrice; 
Platitane,” or fuch+like cooling Herbs : 

-. find it: too cold, which-witl appear dj 
Childs over-drowſineſs let her do the! 
with Cinnamon, -V eryine, 'Bugioſs, M 
of Thymecr.Burrage.. +. + | 
.; Fo cauſe Milk where itis- wanting, 
part of the Hoof of. the fore foot ot a 
calcined-to i Powder ; a dram of whig 
the .Nurle drink Morning- and Eveninf 
warm.Cows milk. er Alec. -. +. , | 1 


i} 


ju 


99 bed Ofies' of. ret Norſe. Be : 
ant' id ax eros wn 
| _ out:the yuyce; —_— 


hi to a pyou 
enient may denererros it © a Ar 
ing careful in ſeaforably ordering the 
lindrefling,and undrefling,and whatin 
bk e—meure" 15 Convenionty” -no doubt it 


beſt Golour bf a Child when new- 

s red, which ſoon turns to a ,Roſey 

&thatare'whitey if thep live, will by 

av Diſsaſes A. linle crying,” it nottoo 

| the\Brain-of watry: matter, and 

s the Lungs 3 but toc much crying 0C- 

$ Catarrhs and Ruptures. The firſt 

tþ h ivnwſt only ſuck, often chafging — 
buen oter-chaigigg-its ſtomach *' 
7 th dnp of white dread and Milk! 

bh php th donrcenaahiſeg; will ſtrongehd 

12 al lIenabgre. be! an hour berween 

band feeding, uſing it in that niatinee 

th Wes com , LAI drain 
of PVeeth 6 ng« Hh 

dike (50d; cootigilag ir)Meat:that. 

, and; may becatity chewed; keeps , 

= and beware itſtand' _ _ 

| for fear of .diſtorwng the Legs: 

es asbathing-of; Children is convenient, 

etyifrom thedevench _ twice 

ek allitiaxreancd, _ 


+ . : '* F 
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of Dimes dnfarucs; and:how 110. 
Fen >with Directions| th the! 


_ nga er Dey: 
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hos ies Children to Cure; Kee By 


bt m 1into'a Powder, and- giveithe' 
n a ſcruple tohalf a dram in a ſpots 
White-wine f - 
For the ftrutting the Neve 
a Plaifter or Poultis of Cummin, Lu- 
and Bay-berrys beaten inco Poway 
wet with Whice wine. - © 


For the Iflammation of the Navi! 
ake a quarter of a handful of Mallaws, 
wp them with half an-ounce of f Barley- 
L and with Fenugreek and Lupins, two 
bs of each - make them into a | 
hOyl of Roſes, and apply them to <e 
be grieved. 
To deftroy Worms. 
& of Worm ſeg two drams, and of 
line and Harts-horn” prepared, each's 
3 Roots of Piony, Dittany, Majeſte- 
oral, each a ſcruple : make them into 
woer, and give a fcruple at atime in a 
atull of Peach-flower-water,” 


» For Vomiting. 

e.4 quarter of an ounce of 
4 the like quantity of. 
y band give it the Child at toux x 
- For the Rickets. 


e Maſtick an ounce, Dill and Pranks \ 
inf each two drams; Cumminſced'a' 
- _— ſnalland apply ——_ 


- of Diſeaſes i Children'to Cure,” 8 
theJjuice of-Mintupon a Plaiſter 'or fog 
Blax. 1) & 3 £196 | 
Fur bard ineing f. Tanb, | 
Rub the Gams with your Finger dip 
Hohey, -or-give-the Child Candle: mat 
Livgin 'Wax,to-nabble on, .and fomer 
| $ with the decoRtion of Alhea, 
mil flowers, andthe ſeed of. Dill. 
.,.. 1+, » For the Bladder im the Gums. 
| "Take Lentils husked, beat them i ow, 
- def, and lay them the G 
| an. ounce. of the' Flower .of Mel 
It into Xi EE and apply it. 
. . To prevent Squint-Eyes. 
W . "i a Picture-and ſet a dle on 
þ contraryſide; or uſe to cockerthe Infa 
| Fig fi ide, Jll the Eye-ſtrings contract: | 
' . ., Fay 8Scald_ Head. 
8F ike tlie: Scab off gently with a cleal 
moiſtning. the skin with. Hogs- reaſe y 
+ Colewart-leavesz or rather take the juyt 
_* Fumitory, Dock, Coleworts -and: Elet 
x; each half an ounce, with 


SEE and lay them por 
poultis-wiſe, ED 


des in Children to Care, 8c. B85 *© 
1: Incaſe of « Fever. © L 
ztheInfant'a quarter of afi ounce of 
ip- of Violets, and as much of that of 
d-ſorrel, for the Meaſles or Small-Pox z. 
them-Saffron, and-a ſmall quantity of 
ana in Milk, or a ſpoonful of White- 
& Andthus' much for the principal Di- 
$1 #15 $in Children: |; 
84s for - the Nurſery-Maids buſmeſs, to 
ofe care Children are frequently commit- 
Wn; when capable of running about, itisto 
& and cheriſh" chem, to ſee they have - 
is fitting in due feqjon, to: keep them 
in compaſs and Government, to ee 
by carry their Legs and Bedies ſtrerght and 
,, and that they diſorder themſelves by 
APuntoward tricks and ations, but that they 
. W&canly and neat ; and if ſhe diſcovers + 
= alteration in complexion, conſtitutiong *Þ 
abit of body, tending to ſickneſs or 6- , 
F:diſcommodity, either - to apply fit re+ 
ties-her ſelf, or inform thoſe " it who Þ 
ered them toher Charge without delay, F 
ſt Remedy cometoo laze. She is to keep-- Þ 
kW within bounds, but nor be churliſh nor Þ} 
bed to them, but rather'to:be merry and 
want; contriving ſuch Pattimes as 
Fai: with their age and conftitutions's - 
pimg''their apporel in good order, and 
mewing too much love to one, nor dif. 
2M a regard * f 


I 


regard to the-other; and by this me 
Maid will gain Love and Applaiiſe from 
Pargies. + ©; 1 


_—_— 


—— 


CHAP XL 


;* The Compleat Chamber. Maids profitable Inj 
+ on 4s to ber Behaviour in Managple of 
; fairs, making choice Spoon-meats, Pic 
. . Sewces, Waſhing and Starching Tiffany, 
; Sarſnets, Sulks, Points, 8c. Scoring 
- and. Silver Lace, taking Spots out of 
' Waoollen, Linen, Stuffs, Perſuming, &c, 


A. Chamber-Maid that would be. pre 

: red, gain or continue a good opirty 
muſt, in the firſt place, be grave and: 
ſpedtful to thoſe whom ſhe Serves, n 
her Habit, loving to her Fellow-ſeryant, 

= affable to all, declining wanton geſture 
- may. render her. ſuſpe&ted of Levity ; 
the keepall things in her Chamber in. | 

- order, and have them in readineſs on. all 
;caſons to take off the care of the Miſh 

; Skilled ſikewiſe ſhe muſt; or ought to be 


\ Hyying ns knack, and be juſt in ret 
- B&r Accounts: It there be no Butler, 
$ -oaulf tg all. chings decently managed fa 


ZE Ru 


Compleat Chanher- Maid, 8c; ty 
Smmodation ofthe Gueſts in the Parlor. 
Dining-Ro-m; "and above all, have a 
wdto the Linen, Plate, and other Fur» 

F Drefling and Anthing her Miſtreſs, 
in Dreflin tiring 
akilful in making ſpoon-meats, Pickling. 
es uſctul for Sawces,or Garniſhing, Waſh» 
and- Starching Tiffanies, Lawns, black: 
{white -Sarfner, Points, - and other: curis. 
Lace: As likewiſe ſhe ought to be skilful 
naking ſuch ſcowring Materials as. will . 
anſe Silver or Gold Lace,. Silver or Gold, 
te, take Spots out of Linen, Silks,” Stuffs, © 
Gloath. And becauſe thele are in a man-- 
pSecrets, I ſhall lay down inſtructions'for- 
any as are materially uſeful : And firſt). 
SPOON MICALS- \| 2 
þ make a French Barley-peſſer, the neweſt  , 
| 3 Faſhion. _ 
I dyl half a pound of French Barley in two.” ' 
es of new Milk ; and when the Milk. is # 
boiled away, add three pints of ſweet" 
am, then boil it a .quarter of an hour, Þ 
Iweeten ic with fine Sugar ; put in'thres_* 
blades of Mace and a piece -of Cin-: 


dn;. this done, take a pint of White=. Þ 
, and: pour the liquid Cream into it, # 

ing jt up. wet” 
+ To make an excellent Broth. ;- ors 4ghþ 
ar off the Wings and Legs ofgwo 50s. 
We. : ; ; a Kh Ry, 1 of 


ui F 


—_ 


5, 7 "as 


waſh and parboil them till-the ſcum appe 
take them out, and waſh them in cold wi; 
| then with a Pint of Rheniſh-Wine, and & 
ares of ſtrong broth, put them into'a 
; add two ounces of. China Root, 
9 mer inn Tn of ndewongy Fw a in 
aty joVes utmeps, Gi $ Wy 
| r and Sale * hop the Piphin dloke, 4 
| "Fecring it in a pot of boiling water, (of 
[|- the water get not into it, for the ſpace of! 
| Hours; then out the Broth, and {que 
F the juice of Lemons intoit, and ſerve it 
| 4 To make Pottage of French Barley. 
 * Take a pound of Barley very clean, 
It into three quarts of Milk whilſt boili 
then add a quart of Cream, an ounce.of $ 
: Fix blades of Mace, and a piece of Ci 
| mon; let them boil a little;and become th 
& Ferve it up with white Sugar ſcraped there 
 . To make Panado, after the beſt Faſhion 
”: Takea quart of Spring-water, which WW 
"ing hot on the fire, put into it ſlices of 
Þ Bread, as thin as may be z then add hall 
|; pound of Currans, a quarter of an ounce 
l. Mace; boil them well, and thenſeafon th 
. with Roſe-water and fine Sugar, and $% 
+ them up. | 
/ To make an Excellent White-pot. 
Fl. Take: rwo quarts of Cream, boyl if 
SB I aſhore half 'an ounce 
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Complect Chumber-Majd, && \ By 
vice of Cinnamon, and half a Nutmeg ; 
Wer cut a white: 'Penny-Loaf exceeding 

then lay the ſlices at the bottom of a 
wand cover them with Marrow : add like- * 
+ x dozerr yolks of Eggs to. the Cream, 
bearen in Roſe-water, ' and ſweeten ir 
'@ ſufficient quantity of , Sugar: ,then 
þ our the Spices, beat up the Cream well, 
fill a broad Bafon in which the Bread, 
ns and Marrow was laid, and bake its 
hen it is enough, ſcrape white Sugar on it, . 
| you itup. Mae 
All ftrengrhning Jellies are made by boy] 
fich Fleſh as are”. of a tender _ K 7 1 
bs (ſubſtance, till it is in a manner difſok 
in the Broth; and adding Wine, Supar, 
x, Salt, or as you will have it ſeaſoned, 
 terving-it up with Sippits, or alone, 
bre F'might mention of this kind; bur/in- | 
ing largely to treat-of Cookery, I ſhall 
avethem, and proceed tothe next, which | 
Picking Fruits and Flowers, GC.” 4 
F To Pickle Cucumbers of a laſting green.” ' | 
col Take your Cucumbers,of a moderate ſize; | 
Wah them in water and Salt, there leeti h 
em ſteep ſoc hours ; then boiling Wine-V 
Wear, Dill and Fennel-cops, Coriander--F 
Weeds, Cloves and Mace, with a little Bay- Þ 
alt, and a pint of the juice. of Mint, -put 
mr into it When Warm, = 


'T 

#- 

' ©. 
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them into-it, and ſtop them upas the fe 
Thus Broom-buds, Aſh: keys, green Gra 
green Plumbs, Gooſe-berries, Currans, 
} the like, may be Picked, though the'la 
| muſt be only ſcalded. | 
| | Fo Pickle Barberries. | 
Take the faireſt Bunches, dip -them 
* warm water, and then make a Pickle wi 
$/* Pint of ſharp Vinegar to a Gallon of W 
f that has been well boiled and ſcummed ; 
| \ 20 each gallon add a quart of Bay or Sp 
Saltz and putting in the Barberries, 
| "them down with a ſtone. - Sa Quinces, 
| ples, green Walnuts and Olives are Picl 
; To Pickle Muſhrooms. | 
| = Take a quart of Water, anda pint of } 
| negar; put your Muſhrooms, -the ſmall 
+ botling-hot into it: and when they It 
- contracted a kind of fofrneſs, take them 
and put them to the ſharpeſt Vinegar, v 
*whole Pepper, long Ginger, Mace and B 
eaves; - And thus you may. pickle Clo 
+ Giliflowets Prim-roſes, Roſes, Cowl 


. green Peathes, or the like, 


og 


Phe ( pleat Chimber-Maid, &e. on 
for Samphire, ir is boyled in Salt and : 
er to 2 little. tenderneſs, and then putup 
a" Pickle made of half Vinegar, and |. 
EF Water and Salt,” boiled up to a height. 
thus much for Pickles.  . | 
4 To Waſh Tiffanies. 
Take the fineſt Crown-Soap ; Soap them 
zxeir Hems or, Laces, and with a 
ad -paſs them through = _ for- . 
aring to wring' or nnce them, but keep- 
them Goin The Air; dry them over the - 
ww of 'Brimſtone : then to a pound of 7 
add a quarter of an ounce of Smalt, 7 
jou think conyenient, but on necelfiry as,” 
th Allom as a Hazle-nat ; boil it to a fine» 
6, and charge ut lightly on your Tiffanies, 
tary them, being wet therewith, by a 
, {till clapping them in your hands : and 
ka they are very clear, ſhape thent by '| 
pattern you took before they were walh- | 
and iron -them with a ſmooth, though 
omck lron, till they ſhine, and you will find | 
ie difference as to the gloſs between then 
Wd new. Some there. ace, that inſtead of F 
mech, uſe Gum- water, | 
= to waſh Sarſnet*- '* © ++ + PK 
Hf white, ſpread it upon a finooth clean. Þ 
rdlong-ways ; Soap it well, but let the. 
bp lie: chin; chen with a ſmall hard | 
ia gentle Lacher, GY it the right | 
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way of the Silk; and-turning it in orde 


._ the other fide in the fame manner, 


-cleanſe it with fair water, and make-a! 
:Lacher hot, and renew. it three times 
turning ; then caſt the piece into hot w 
where Gum has been diſſolved, and a 
quantity of Smalt infuſed ; letit lie thert 
wered a convenient time; .then foldit 


. 4mooth, dry ic as well as you can by 


ping it between your hands, then d 
-over Brimftone ; and ſpreading it on the 


> ble, Iron it with a hot Iron on the right 


| 


j 

i 

'# 

: 
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"waſhing were cloſed ; as alſo the Gin 


Black Sarſnets, in waſhing, are mai 


ow fone ws only they are rinced g 
"rally in finall 


Beer, without any Gum, 1 
Aroned on a Woollen cloth. 
The Modiſh way to Waſh end Starch Point 
Laces, ; 
Put your Points into a Tent, and ma 
-Rrong Lathes with Caftle orCake-Soap; 
with a ſmall ſoft Bruſh dipped therein, } 
your Point well, continuing to waſh i 
both ſides till it has paſſed four Lath 
Tince it then'in fair water, and after 
uit gently through the blue water; 
archit'over on:the'wrong fide lightly | 
very thin —_— and follow it with | 
Bruſh; after that ſuffer irco dry, and v 
Found Bodkin open the holes or parts th 


; e Com eat Chimbir | -Te/d, bee. 
er-laying, and not ſuffering it to be too 

s, gently iron it on the wrong ſide, and 
out to advantage, 

ploured Silks may” be waſhed as white * 
inet, avoiding the blue water or drying - 

5 27 of Silks, Worſted 

he a Spor or Stain out of Sitks, Worſted, ar 
|, Gs Woolles. fi 
Take two ounces of Caſtle-Soap, half am” | 
nce' of Bone calcined, half an ounce of | 
amphire :- make them up into lictle Balls } 
h the water of Berony, and lather j 
ce with a {mall quantity of warm amy pi. | 
| ic will effe&t your deſire. Cake-Soap,Le- 7 
juice, and Roach Allom, will do the } 


ont take. Pitch, Rofir, or Tar, or ſoft Wax, a | 

E of Stuffs or Woollen. a "i 
nalWTake Oy! of Turpentine, and ſuffer it tg 
pox in 2 while; then rab che Cloath or Stuff [i} 
n, Wether, and it will crumble out. | 
take rhe Stain of Fruit, Ink, or the like, out- ff 


2 | 
of Linen, 1 


y 


7 
chal | 
rake Caftle-Soap, boil it to a Jelly im 
"+ 115 1c vpon rhe Spor a night, rheub 
y Wor upon ir che juice of. a Lemon: and in Þ 
ing fo, after a walking or two, the Spot 
1 pear. ; 


1 


= To cleanſe Sikver or Gold Lace. * 


th 
milf Take it off, nd dipginge oak Continu» | 
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rathes — a6hÞ6 + Ch, Ewe 
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"1 DO Ak, rubit q over, 
4 Colour will be TO y« 
[ "Aw excellent wa) to Fouts Kane Glover 
| Take of Storax. and” | 
| ounce, of Benjamin two —_— the: 
and the laſt being to be beaten by | 
ſelves ;- add to them an ounce of the we 
Cinnamon-water,and four ounces of thei 
of Sweet:Almands; mingle them wi 
Muller on a Stone; and having firſt v 
[| your Gloves, with Hylop-water, gently 
int them with the Perfume, and -it. ' 
Þ foe beyond expectation. 
To cleanſe all ſorts of Plates, | 
_* Fay it in Soap-Lees a night, then 
|! Sat and Vinegar rub out Spots, 
-danb it. over with Chalk and Vinegar; | 
Ii it by the Fire, and with a. warm woc 
Cloath rub it off and it will look. as. bri 
' | 4 new. Thus have I unravell'd, ,0r at leaſt 
[| | pofed eo ſome ſuch Secrets as are not. c 
f# morn:. From whence I ſhall Pony! to | 


the Vertupus Cook, Majd Inſtructions. 
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Experienced Cook- Maid and Cook, or Di-. 
Wm: for the neweſt and moſt excellent way, 
f Dreſſing Fleſh, Fiſh, and\ Fowl of - all forts, 
in divers rianners: As alſo making Pyes,, 
" Torts or Cuſftards : likewiſe what relates to. 
" th wnder Cook- Maid and Scullery- Maid 5 with. ' 


r variety. 


| 
| | 
Ince the Cook-Maids Charge and Care is 4 
© no leſs than the former, and her 'La-" | 
br more, T ſhall give her what encourage="} 
ie I can in rendiing matters plain ahd ea- 4 
As for her skill, it muſt chiefly confiſt in } 
ling all ſorts of Meat, as Fle(h, Fiſh and" 
WW, in preparing of Baked Meats and Pa | 
>, and to be expert in making Sawces; Þ 
d Garniſhing proper to the ſeveval Varie--Þ 
"—_ that muſt conſequently offer. And there- -þ 
be, theſe rhings | ſhall conſider : She inthe 
E place, eonhdering to have .all ber Kit j 
kn-Materials in; good-ocrder.. \"- 
A Capon ot Cm and wenpary FH 
Boil the Capen, &«c; in; water and! - 
Wi cakecthree pints of the ſtrongeſt broath,.. 
ding oo it a quart of White-wine;-and a; 
larter of a pound of Dates: Hiew it-/in.'av 
ipkin, and_add half a pound. of white Su-- 
p &Vs 
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os The Experiemced Ciok-Maid, © 
S - and a {mall quantity of Mace jW# 
| I red Bakes y 


w of three , and 
+ white Endive a handful; ſtew them lei 
F ty, and ſtrain the yolks of ren Eggs witt 
of the Broath before the Capons or Chic 
| are Diſhed up, obſerving that the-Egg 
dle not ; the Fowls being Diſhed* np, 
| niſh the Diſh with Dates, Mace, En 
and Preſerved Barberries. | 


Red or Fallow Dear, how to Roaſt. "WW 
| ry a oy or half Ma Hannch, *l 
parboil it; ſo doing, it with all m 
© ner of ſweet Herbs mingled with minc'd 
FSuet ; lay the Caul oyer, and roaſt it in | 
{/ manner; when it is enough, ſerve it 
{7 with Vinegar, Bread, Claret-wine, Git 
{} and Cloves, boiled up with a few ſprig! 
Roſemary. 


3 


ft Neat:-Tongues RoaFed. 
# Take alarge Tongue boiled tender, bl 
-ched and cold; make a hole at the 

bend, and take out a great part of the 

Fmmince it, and put it in again wich fv 
{ Herbs, hard yolks of » Pippins, UW 
| ger; Beef.Suct, all minced ſmall, and:ſtoy 
| Fe hole with a Caul of Veal: Lard it, 4 
# being roaſted, ſerve it up with Butter; G 
Whyy, and Juyce of Oranges ; garniſhing 
| Duh wich Barberries, and ſlices of Lemc 


_ 


| be Experieaced Cook-Maid, &c. 97; 
= Neats-Tongue and Udder, how to boil. 
{KLet both of theſe be fair and young, indif- . 
ly ſeaſoned: boil them 'in water, a® 
eaſoned/ with Salt and: Pepper ; and 
h you'find they are ſufficiently done, | 
h-the Tongue, flice it in half, lay it on. | 
gh fide the Udder, ſerve them up with | 
deed Sippits,” run over with Butter and Vi- | 
Wegar ; garniſh your Diſh with Parſley, Bar- | 
WMerries, and Marigold Leaves. | 
»-' - How to boil Land or Sea-Fowl. wo 
Take the larger ſort, half roaſt them, put 
v after. that into a Pipkin wich Claret- 
xe; the Gravy, and as much-ftrong Broth | 
will cover. them; and "I — | 
e, Ginger, a ſlice or two of Onion, 4 
ale Sale: all being well ftewed- together, 7] 
rethenr up with Sippits and green Gats | 
Las Violet or Marigoldleaves, ©4. | 
© The ſmaller fort of Wild-Fowl;''as Blacks |} 
&, Plovers, Quails, Rails, Thruſhes, Snites, I 
ks cut off the Heads and Legs, truſs and I 
l them ; ſcum your Boyler, arid add White» # 
ne, C urrans, Dates, Marrow, Pepper and 
; being all well boyled or flewed, diſh 
nw on carved 'Sippits; Sawce them with 
» Saie-water, Sugar and beaten Almonds; 
 Glrniſh che diſh with Almonds beaten ſmall,” 
g Sle-water and Sugar. 
1008 To Roaſt a Hare. = 
llerve when ſhe is caſed, not tout off F 


' her kinder Leps nor Ears, but thruſt one 
through the Ham of the othery, and mak 
a ſlit, do the like'by the Ears, and fo Ry 
| her as you do a Rabbit. ''The' proper. Sak 
is Marjoram, Thyme, Winter-favory, B 
Suet, hard yolks of Eggs, Sweet-Butterſ 
gar, Nutmeg, Water and. Vinegar ;| mix 
and boiled up to aSawce, ſerving: your: 
-up whole. 49% AX] j 
To Roaſt a Shoulder of Mutton the beſt way 
{ _ Take'Oylters parboiled, mince Wir 
{ favory, the yolks of hard Eggs, grated Bre 
© mingle them together, all but the Oyſ 
f; __ and then making holes:in coy 
i entplaces,. ſtuff them in-as you ſee _conve 
"ent, about five or ſix and twenty Oyſters 
ing ſufficient, and the other Oyſters, 
i] the like ingredients, pur into half a pi 
i Claret.z/add three or four ſlices of Oni 
I.and a"couple-of Anchoves;z to them put! 
7 Gravy, with the yolks of two beaten Eg 
| and a ſufficient quantity of Nutmeg 
+ fweet Butter : garniſh your . Dyh with Iſſ 
| mon peel. and Barberries. 
l To boil Pigeons with Rice: | 
Obſerve to ſtuff their Bellies with. ſw 
{ Herbs, then-put them into. your Boiler wil 
ff Muatcon-Broth; boil a fmall quantity of 
#7 in Cream, with a blade or two of. .Mali 
i which being ſcaſoned with Sugar, lay t 
Kin the Diſh, wich cheir Breaſts upward! 


p Experiewced Cook-Maid, ic. "gg 
ie thick upon ther; ſqueeze in the juice * 
w RE : garniſh the Diſh with Ma- 
gld. flowers, an ſerve it up. | 


E To Roaſt an Uditr. 
Firſt let the Udder be boiled, and ſtuck | 
of Cloves; Spit it when cold,and baſte | 
th ſweet Butter, being ſufficiently brown» | 
draw. .it back ; make Sawce of grated | 
ead, Butter, Vinegar, and Cinnamon, lay it | 
the Diſh with Sugar as a garniſhment, and 
it uP. 
2 - Fe To Stew a Car | 
i Take the largeſt well-trimmed Carp, gut | 
MW waſh it, and lay it ina Pewter diſh ; take | 
a pint of White-wine, with a piece of || 
er, Mace, Parſley, Thyme, and Winter» ! 
ary minced ſmall ; put them into the Fifhs | 
Belly, and let it ſtew a quarter of an hour + | 
ce then the hard yolks of two Eggs4 lay | 
with the Herbs about it, and ſprinkling on 
ear, ſerve it up. 1 
— 28. To bake Steaks in the French Faſhion, # 
With Pepper, Nutmeg. and: Salt, ſeaſon 4 
ur Steaks lightly ; take the lean part: of F 
Leg of Mutton, mince it ſmall, with ſomes i 
Suet and Sweet-herbs, as Thyme, Pen- | 
©-royal and.-Marjoram ; take grated Bread, F 
Wilks of Eggs, Raiſins,of the Sun, of each a 
quantity : workchem into Rolls andputr 
km on the Steaks in a deep round Pye, | 
kle.chem with Verjuice, and cloſe them, 


} up, liquoring je wich the juice- of wg 
| three Oranges. .T: 
 < Tobojl a Fare-Loin of Pork the-beſt way, 
- Seaſon it indifferently, and boil ic w 
then have inreadinefs, Sorrel ſtripped, a @ 


fſiderable ity. beat it, and putto itſe 
Saks of Bread ind hard- yolks of FE 
with Muſtard and Salt, and ſo ſerve tt 

{ the Diſh being garniſhed with-green Lea 
"T9 dreſs a Leg of Autton to the beſt advantajth, 

In Salt and water boil it for the ſpace 
$ an hour, then cut it into thin flices,. ſet is 
= adiſhover the fire, adding a little Sale, gn 

{ favory, placing another diſh upon it; 

i ſewing it; adding a piece of Butter, (ervi 
up, the diſh garniſhed with pickled Oy 
and Barberries: - 

To boil a'Britket, 'Surloin, ' Chine, Rump, Fla 
i: Fallet or Buttock of Beef, to the beſt as 


| tape. 

Ss Afcer a week orten days Powdering, 1 
left to! your diſcretion, whether or not 

'will-ftuff chemz which if you do, i multf 

{ done. with ſuch ſweet Herbs as are ſuitah 

| mingling 'minced Suet and Nutmeg with 

{ and thruſt them-in at convenient places; alli 
I being well boiled, ſerve-them in on Brey 
$.with Roots boiled in Milk i 


I 
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be Expirienced Cook: Maid, 8&&c.- "Yor 
Te Stew a Leg of Lamb the'beff'way:””) 
Taks the Mear, ſlice itand put itinto your 
ing-pan; ſeafon it well with Salt and * 
meg, and- Butter, Raiſins of- the _ 
fans and. Gooſe-berries, it being 
ved, take the yolks of four Eggs, a quar- 


D {| a of Wine-vinegar, two ouncesof. 
, them well together over a gentle 
"te, place it in the Sawce, ftrew Sugar over 
rl. and ſerve ye 0 * 
"= A Rump of Beef to Stew the beſt way. 
7 Bs Beef be ſeaſoned with Salt. | | 
wand Nutmeg, lay the fat ſide downwsz 
bn Earthen pan; then put in an equal pot-" }| 
t'of 'Water:and Elder-Vinegar, to. the” | 
| wry of three quarts ;. add rwo Onions, 
{ half a handful of the tops of Roſemary, * | 
" paring itthree hoursover a ſoft fire, take: 
bp, diſt} it with Sippits, garniſhing” 
th Lcmon-peel,and Sawcing with the Gra» 
Wy, he fac being ſcummed off. 
= To Bake @ Hare the beſt way. 
Take a large Hare minced, and well ſea- | 
ned with beaten Mace, Salt and- Pepper, 
pking a proportion of-the Head and Shoul- 
bs, and lay 1n a layer of fleſh, and Lard and. 
r above and beneath, and ferve it up 
Sh Gallancine ſawce, in Sawcers. | 
To Roaſt a Rabit with Oyſters,the beſt way. Ve 
Take a large fat Rabit; waſh it and yet 6. £ 
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' Toe The Enperiedced Coob-Meid, | 
| | thn bf + pi of "Oyſters after t 
'H C2 rake ner gp at Pak | 
| og we i chip ern 

+ Mace, w Thy 
ſow ' em.up; and when the Res RO 
—_— them with Butter, and the | 

and-diſh the Rabit up; 'gan 
gc wich red Beer roots and Org 


I 
E 
| Fs. Cirkonadi Hens or Pullets; the beſt ; 
Take half a dozen of hard yolks.of By 
{ half zpint of White: wine, and the -Gra 
;Mince the Eges, and boil them-up wich. 
ff an, -or fome- Shalots ; add -grated Nut 
ll «With a Ladle or rwo full-of drawn B 
| diſh your Fowls, pour the Sawce on th 
* your diſh with Lemon-peel' 
bt iolet-leaves. c 
I. :.:.To ſet off 4 diſh of Marrow, 8c. | 
W- -.-Take a pound of fine Paſte, row! ity 
# thin, and the Marrow taken hole our of if 
bones, cleave it in quarters, ſeaſon it 
l. Pepper, Salt, and Dates, all minced, 'lay 
[- ane piece in your Paſte, framing it Peale 
| wile, anddo ufe the reſt: then fry them 
| - - Butter and Sugar, and. ſerve them up, off 
- niſhed with Borage- flowers. F: 
| To ftew a Pheaſant, the beſÞ faſhion or ways. 
th... Take. 4 large-Pheaſant, Roaſt him cillif 
3 mough then boyl him-gently in. Mi 
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ie Exper ced Cook-Mazd, &e. 107 
, adding whole Pepper, Mace, a ſlice 
wo of an Onion, | Currans and 
ar, ſufficient to make it ſharp; chen co- 
the Broth with bruiſed Prunes, and ſerve 
iN 1t, 
To Carbonado Mutton, the beſt way. 
oil a Breaſt or Shoulder of Mutton, - 
Ching it with your knife, ſtrow on them 
ed Thyme, grated Nutmeg, and a linle 
it with Claret-wine Capers, Gravy and 
d Shalot, garniſhing with a Lemon- 


= To Roa#t a Pip. 
ake a fat one, mp hs Belly, bu iſ- 
| minced Sage, Cur ace, and gras 
Nutmeg — bim indifferendy by a 
ing -fire, then make up a brisk fire !} 
le him, and ſcrve him up with Currans, 
ad, Sage, Butter and Nutmeg, made itt» 
a thin Sawce, with Roſe-water. 
= To Stew Veniſon, the beſt -way.. 
Wake fat Veniſon, either raw or potted, 
| it and put it into your SEWING Fats 
= Claret-wine, Roſemary tops, Cloves, 
Bar, Vinegar, and grated Bread: being | 
ll ftewed, add grated Nutmeg, and ſervs F 
Wp, garniſhed wich Luke-Olives. 4 
i make a Fricaſte of Chickens, the beſt 49+ 
Take four or kve Chickens. about e£wo _Þ 
baths old, ſcald, and flea. them, bir. them 
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- t64 "The Experienced Cook-Mabd; 
Water and Whice-wine, - then” take 
| bean, _ ne ere = Tr ef 
tnequantity of a Nu grated :'tye 
5". Cloah, wits boryls of ſweet! 
and Salt; put them into/ an Earthen' 
and let them. fſimber a while, then take 
of four Anchoves, five or ſix , It 
; pound of the beſt Butter diſſolved in a 
bf Mutton: broth: ſhread the Spices f 
. with 'a quarter of a pound of Oppers! 
thetiwith the other Sawce, and laying 
Chickens upon it, ſerve them up withi 
pits, garniſhed with ſliced Lemon. Thug 
may res or diſh up Partridges: or Pigg 
with only-the abatement of che Eggs: 


a 


5 7 The newe#t way to boyl a Wild-Duck. - 


6 we The Duck being half roaſted take bet 
> .-: Src put her into a pan with a pill 
#& ret, and as much Mutton broth : 
* Onions cut, and a bundle of ſweer-hal 
three or four ſlices of Bacon, and ſome wil 
- : cover the Pan with another; 
when itis ſtewed or boyled ſufficiently, 
"RK up with the Broth. 
| To Bake @ Pig the beſt way. 
Take a Pig and dreſs him well as for 
F ing; mould him up in a Coffin of Clay 
i tered a little within : put him into an Q 
7 eight hours, fo that the Clay being dr 
1. ;tche Pig will be very criſp, then ſerve hi 
=With fawce as for roaſting, ; 


ba Pullet, Capon, or Chicken, the beſt way. 
maſs chem, and -pnt them'into. Mutton»; 
with Mice, Spinnage and\Endive; Ma- 
flowers, 'Bugloſs, Borage, ' Sorrel and 
by : and when they are enough, garniſh, 
Ih with Borage and Marigold-flowers, 
terve them up 1h Sippits.” -- Y. 
l 4 Capor, or a Chicken with Sugar- Peaſe, 
ake the Peafe when. young, and dry 'em 
e taking them from thence to the 
ity of two or three handfuls, pure them 
an Earthen Veſſel, with about half a 
id of freſh Bucter, and near half a-pint 
Ir water, add whole Pepper, Mace; and, 
£Oyl, of each a ſmall quantity : and 
Capon and Chicken being wall boiled, 
| the Peaſe and other Ingredients, and 
them up as ſawce with the yolks of ewo. | 
> Eggs, and half a quartern: of Sack; -- - 
Tobalh a Capon, or Pullet, the beft-way. *% i 
ake either of them cold, after, having: JW 
h roaſted ; take out the brains, and mince 
i ſmall wich the fleſh of the wings then 
Woff the Legs and Rump'encire, then add; 
Sz broth and gravy,ſlice&Nutmeg, - Oni- | 
and Salt, and ſtew the divided parts ina # 
Pipkin, and when they are well tew- 
id ſome Oyſters, juice of Orange, and 1; 
k of an Egg, and ſerve them upon Sip- | 


parniſhed with Oranges fliced,and flows: 


nad 
*S. . 
vv 


The Bxperienced (ook- Mai 
"And thus any Fowl of this or tt 
| nor oh Coen with Aj 
0 boil a t-or with A 
Boil the Fowl in fair water ; her 
q.. Mace, chopped Parſley and ſweer Butt 
* toits belly, tyingup the vent : being bg 
take out the Parſley and Mace, garni 
the diſh with it, in which have AR | 
ready boyled, place it in good 
© To Hy @ Rabbit with ſweet 
- © .Cutitin pieces orderly, and waſh i i 
then dry it in a cloth, and fry -it with fy 
$ou being half fryed, ſlice ſome of if 
| Sm, 13 wp it into a quarter of a pink 
e yoks of two Eggs, ſome gri 
or Lata when the Rabbit is 
pour them upon it, and! 
UE irring, adding Verjuice, freſh Þ 
Suga alk Quant and ſerve thenl 
Sei garniſhing the diſh with 


T*, Stew a Mallard. | 
- Fi teri It be half Roafted, then cut i 

| rag +6 es,-/putring 1t into. a Diſh 
Gy, eſhButrec and a handful of ming 
- Parfley, with ewoor three Onions and a bil 
F Eettice: lerthem ftand an: hour, theii 4 
UF Pepper, Salt, -and Lemon-juice, and ery 
-uffwitn dippic, and a garniſh of Len 


i | ; 
\ n 


prericnced _Coot-Maid, 8c.” 1657 
To Fry « Neart-Tongue the beſt way. 
be __ being boiled ul; blacched, 
-fealon ic with Cintiamon; grated" 
eg and Sugar; then add yolks of Fges' 
mons cut in ſmall pieces, frying thenr 
zonfuls with ſweet Butter ; then hear it; 
pour.on «your Tongue the Sawce- and 
, and ſerve -> # LE ah 
w a b'of Vinſon in the beſt manner. 
if Nt ſweet-herbs, Parſley and Beef 
Eminced ſmall, as likviviſe wich the 
d Eggs: 'the ſtufhng materials being 
tied with Salt, Nutmeg, arid Ginger, 
he Veniſon being powdered, boil it int 
g Broth, and in another pot two or 
bCawly-tlowers, adding to them a quart 
w Milk ; and they being taken up; bo 
be ſame Liquor a handful or two of Bor- 
away, put in Vinegar, \weer Bar 
Sed Bread and Nutmeg, then lay th&Spme . © 
& on Sippirs round the diſh, layingans” = 
0n.in _ middle, ne on flowers in *< If 
;- garwiſhing the? with Paley, it 
nag 5 and Mazigold-lowers, <5 40 E If | 
To Roaſt a Gooſe inthe ' neweſt Faſhion, --/* 
taw.your Gooſe, and put her ory a $pir 
her co a gentle” fire, which you muſt 4 
ale by degrees: then take nine or zany | 
wpples,: or-Pippins for. want'of'x F7 A 


EY = % 4 


" To8; The Experienced Corb Maid, 
| rg on in White-wine, 
chempich mo ” then gry 
| when: they are com 


kk, a poonful of Roſe-water: ſtir 
well-and put them in Sawcets apart ; 

far-green Geeſe the Sawce is general 
Wye: of Sorrel, ſcalded Gporbervies, 7 


and Sugar. 


>": To Boil s Pikethe be beſt | 
| Waſh and \gut- ning beet 
together in js Citgley; ſcorching the Bad 
make it pliable, boil 'it in Water, Sal 
Vineges) -pwiring it int When the water 
it being enough, take it out, and ſerve I 
with, Ginger, grated Bread; Butter 


wine, Oyſters, Dates, and the juice 0 

. 2200s, garniſhed with green leaves or fi 

kts i - Te:Stew Pike the beſt 2bay. 

| Waſh out the Blood;: flat ic, and lay itl 
cover-it with White-wine : add, 

whole Cinnamon, Mace, Salt 

fm Suner, and diſh it up on Sippits. 

ou g<ic To. boil 4 Salmenthe beſt way. * 

” -Coxer ni lioer add Roſemarys 

- Thymg-rops,-W ry ec and Salt : 4 

morea pint.of Vinegar, 'and ſerve 

þ- ar the juice Lemons | 

| <7 7-000 ann; I". 
tia” 0: on ge: 1 way 

os ” pretty large: Eel, rake oul 


band 4 faſten the Eel with ſtrings 
pic; and moderately roaſt ic 3 then with: 
Anchove-Sawce-and. Burrer, "1Þ+ 
©: ach the Gravy, ferveitup./! -- 1 
Gp Roaſt 8:Lobfter the bef6-way.” | 
Take a large one, whit! alive, | bind ap} 
Claws, and faſten ir'to'the | 
wee fire ; baiſting ic firſt with water: gy 
theft with Butter and Chretwine;z 
Lit is-enough, break the ſhell; thke'o 
Meat, 8 it up with Anchore- 
and ſtew'd Oyſters. | 
\_-1;To.roaſt pound of Butrey.. ” 
your Dinter in'Water till it” be very 
2 fix; it: \upotx a ſmall' Spitytlay'i 
mn before a gentle fire; and Hoping 
3s.to: drop, dredge Bread on Its and: 
Miaue toAo, adding a. little bearen'Cin- 
won and Sugar call Bread. has. 
the Butter: , which done; ras | 
| le brewny. and Erve bei: ne een [| 
þ Roe mir and ou with &jyor/ Bart | 
wa Lh:c'h 
. Fo make Sauſages Ge beſt way 21 
Taken Is of Pork, Sivide che. fac 
chop the:latttr {fmall, 


; , —— Ro 


| figs 4.48 ;. Anchoves the 
| Fr et go ys 
old, not-; x th 
| ſmocthoff the Forget forioen divide 
| ply in four- quarters at length; lay - 
| laying waving in and out, and berw 
| OS hr ſrraityin the figure of a Sta 
;ahe;'/bones the! figure of a Crown,' 
ij. placivgit inthe center S a the'diſh : ''gart 
f it Pace Lucois, Olives, Sar hire, p; 
' Barberries, Pickled Broom-bu 5: Muſh OC 


5 

R 

4 

vl 
Ex and ſlices of dope renange "A 
o_ ou pleaſe; adding a ſutf q; 

Ts 

y 

's 


ina Chimney for your uf 
| _ 


Filho ws | dh of Core b 
20 dreſs a Caveer the beſt-w þ 
"Fake: that -which is not-rufty nor 


s . 

| fieep-it in the beſt Florence C 

'K of an.hour; then take it on 
'and workiit with a __ Vinegar and 


a 
* 

1 per/'into- a form: or e as beſt fankW, 
—_ che gan wichOyl. ” he 

derries, it WEE © 

'S + paghgadt 6. rar ve 4 OT 
+ Bake inew Herrings, or the beſt you ie 
! go Ghoaſioks os and: take _—_ 


s Expe evced Cook-Maid,, 8 17 
5 the'Herrings,: and mince ;them 
pl Heal, UL; then ſhe Pickle-Cucumbers, 
or Onions, Lemon- peel, Codlings, 

or, Pome-waters : mix the whole 
With Ca Barberries and- Broome 
pon ; diſh. with Olives, French- 
© and Muſhroons {\make it intos a ft 


add Oyl, Vincgar and-Pepper, and. 


ritup:! or if you pleaſe, may gar- 
lit $99 yraeey 4 Oyſter my 4 
© To-ſer out a.diſh hes Pickles. 
in the midft, y 
Oliv as Packed at 


4 Wi: nll lives between them;thea 
| NhICoO yas 96k and on the | 


Diſh Pick Grapes, Pickled 


a Erooth balk, al a ere he { 


| | C te; Pot Bw! in ordir co their keeping. 


1 


WRoaft Ducks, Mallards,”Teals, Widgeens, || 
ons or Chickens : drain them fromthe 


, and put into: the. bellies of them a if 
> Pepper and Saft  with'a little beitiſed || 
te and ſome Cloves'; then take the fag | | 


I them, preſs them a little flac- 


nd ' mixing the fat with ſweer-herbs ; 


& you have laid your Fowl in order in 


Farther pot, pour che. taelted Bur- | 
e-- hot on them till they are covered 5 | 
nat tire SnaForger ga ſlices of Nur? ! 


L FE meg; 


"$14 7H Explich ied Cook MAR, 
Eko wt Tamer: nd oP Yea 


op ith'Leather :--atd Þ [2 
[x (little Butter way; 


| = it moift; and the Fowl will keg 
| ewely 


l 


' "Pp 


e month, 


"= ep Kid. wah thi colous wilt þ | 


rr was 
(Takes Hainch well fleſhed/caridÞ tad 
Pink my pluck away the skin and ſuper 
fat ; it from the bone, and chris 


ſome eter-ſalt; then lay it two hour 


meater char hus been newly heated ii 
put it on [our Spit, ok 


; ry it, "and 
| in aPaſty, andit will have -the colour 
favour of Veniſon. 


An Excallnt way of Heſbing auf fort of A 


| 4 Ge Pep itthit, 4prink 


" with a 


le Salt, Pepper, and fhre 
tweet-herbs, -put it .into yur Þars 1 


piece of freſh Butter and the juyce of's! L 4 


monz-add-a few” bruiſed: Cloves, Oyſtg 
and an 'Anchove:. garnifh -yqur diſh 


Earfley and flies. of :Eerion, apo 
> IEP | 


How to voaſt a Salmon the beſt way. 
Takea Jole or Rand;'and; divide /it i 
four pieces ; ſeaſon ir 'with Salt and & 
Nutmeg ; ftick on ita few Clores, fand'f 


; ſten'ic on a finall/ ie, Putting betwoenf 


few Ry in/ the \ourfideh 


| 


in 
— 


by 


riauced Coob-Maid, it T7321 
of Roſcimaxy: baſte ir with Barter 3 
$2 bpk ſawce it | with” Burter; 

FELz - aprons garniſh 


jv _ —_— x onengh? beſt wa $ 
[Fake a Chine;. Jole. oc re it irf 
þDO1! Butter. 3: and "finding. cr Fer 

_— bo! m__ of- Claret-wins, | | 
1 On Juxce 
@ths ow ” Pic rs2h 

together, together, and - po et ra theiſh 
| Partly, and Sage 


in = 


| Aictedroer tainted Veni{om. aged makedtint 
p youu Beef" or Lamb, paſs for erlifon, 111 


As; for the firſt, : wrap it. up imma clean 
ot og dampifh, fp y rod on 
avi, t-ittin,' andlet 1 twenty 

X 15 che-Scent will be one, he Bunk | 

4 *01.2 AWAY. Bri : 

'Þ os clolawer} take your Muttwnylebe. | I 
: E ps Kan Pigs-blood, or any.Wholeſome If 
Food); \xhen. parboil it 1n ſmall Beer [ 
& ler it ſtand all night's 

os nn ip e Turnſole, and bake ir, {if 

ef look and-cat like Veniſon, 
// © To raft @ Cary the beſt way. 

"Draw ns waſh him-alive, taking-out his || 

|  unghog and. with; Lemon-juyce,: Carra- {! 

RYS, grated Bread and NUgs WS | | 


At may 
being? bugh che Gill and Eitonh 
bing por wonpayy ed opal 
what drops from it ; e Juyc 
ai Cinamon, Saget and money | 


ors arp the. French war, © 

'; Take alive. and bleed him ; '& 

| bathe ty anera . 

| from off the back ; then take a quart of © 
ret, Mace, Ginger,  Cloves, Nutnie. 

# fweetiHorbs, a large Onion and Salt 338 

| - them boiki the Scew-pac, then purin y 


Carp,: wich half a pound” of ſwect-Butte 
it being enough, lay it itt a Diſh;' and th 
| a Sawce of grated Bread, Lemon-juy 
| beaten Burter, and what remains of te! 
| quid part in the Stew- pw path | 
| with! ' greet Spindge A Oo 
7 fro ler Sir manner. i 
| Take the eſt reg in 
| Water that/ comes from: 'them, and z: 
| ward waſh chem in warm Water; pt . | 
| into a: in; adding, Onion; } 
| Pepper, :Nurmeg; a © pint of Win 
{| with as much Vinegar, if'you have 
freaduns] wt add likewjſe a pound} 
Putter, and a JpSonful of Salty df 


fx kJ 
- "_ 4 hy A 


FBaperiented Coob- Maid, Ke. 'vry 
Whem up with Sippits, having 'ftewed 
arid garniſh with Barberries and Le- 


peel | 
F To few Flomnders. 
Take the largeſt, draw and waſh then, 
ting them a ſcotch or two onthe Belly ; 
wo them, being in your Stew-pan, fmail 


ters, 'Pepper, Ginger, an Onion; ſweee 
ths, Salt, Aering them to Stew as foon 


nay be, then diſh them up, with Sippits: 
' for Sawce, take beaten yolks/of Fs. 
Wmon-juyce, Butter, and a little Ginger'z 
tInſhing with Lemon-peel. - 
| \To roaſt an Kel the Dutch way. 
$trip her, put into her Belly grated Bread, 


et Herbs and Butter ; then draw the skin 
fer hey again, and faſten her to the Spit ; 
ſting her with Salt and Water ; being |F 
puph, take off the skin- by ripping it up; 
md{crve her up-with Herbs made into | 
ESawce, with Butter and juyce of Lemons, i 
(da little Claret-wine. 
EW! To few Breams. 
| Draw, ''drythem, and let them be well 
ilted ; lay them on a Grid-iron oyer aChar- 
wal fire; ſuffer thenvto be brown on both || 
ts; then put half a pint of Claret into-a || 
pwter Diſh, ſer it over the fire to boil, add || 
Anchoves, two ſliced Oniong;'a pint- || 
Oyſters, and/a-little Thyme; when' it, |} 
; | F 4 has 4 


' 2246 TheExptrienied Cook-Maid, 
; has boiled, put to ira lirde meſted 
/ and; Nutmeg; then diſh up'the-Fiſh;i 
13s the Sawce on it, with yolks: of | 
ggs minced. | L a 
To boyl a Mullet the beſt way.” FW 
Saye the Liver and Roe, and feald 
[then put the water on boiling hot, ad 
Half a-pine of Claret, and a burich of ſwat” 
:Herbs;: Salt, Vinegar, and: two Oniallith 
; with a ſliced Lemon: take a Nutmeg, quis » 
.ter-it, with Mace and Butter, drawn wills « 
-Claret,' difſofving in it two or [three ll” 
choves: ſeafon-the Sawce with Salt; ' DR 
up your Fiſh z and Serve it up with a g 
ni{hof ſtew'd Oyſters and Bay-leaves: "We 
* At.one and the ſame charge, as. ro. 
Sawces, you may dreſs a dozen of. eith 
of the laſt mentioned Fiſh. _ - 
* How to dreſs a-Cods 'Head thebeft way." 
+ The-Head being cu fair, boilirin W 
and: Salt, adding a pint of Vinegar, thi” 
the Head may be a little more thai” 
yered ; purting into the mouth of it a quali" 
{of Oyſters, -a bundle of fweer-herbs'and 1 
. Onipn,; binding the Jaws -with/a thread 
| when itis well boiled, fer it a drying on 
i! -a-Chafing-diſh; then take Oyſter-Liquog®® 
| ta iced Onion, and two or three Anchou.. 


/ 2 


| -atldiog a-quaiter of a pint of White-wi 
4 and pound of fweet-Butrer;; pour them! 


eione For the Paftry-Cook. ry 
ad, and ſtick the Oyſters where the 
enter ; ſcatter over it:grated wade an 
kemeg ; garniſh the Diſh with fliced Lo- 
ooo,  of-any- green thing,.- - - A 


— —_ —_ — — c_—_— _—— 


EHAP. XIV. 


7 Y Crok- Maids DireQions is making Pyes,and 
& managing Paſtry to the beſt and Modiſh man* 


» ner and advantage. 


blerve your Flone be fine , and 
EN\LSZ free. from Bran, or any defet; 
8d having laid it on a ſmooth Table, or in 
Kneading-Trough. > 
2, Heat your Liquor, ſuffering it” to fim- - } 
gr, ſcurmming off what ariſes ;- and if it be * | 
Tarts, -Cuttards, or the like, let it-{be: 
ir water, wich a-ſmall Ingredient of Rofe=: 
ater and Malaga-Wine, fochat it taſte .of Ji 
her: But for larger Pyes made with Meat = i 
Fthe :like;: add' Butter a pound to :two- If 
ares of Liquor; and to either: of- them: jÞ 
moulding, Eggs: or New-Ale-yeſt,: ac-:- {i 
Kdingas you would have-your Paſte light - 
flolid; which lT leave to your.difcretion.- 
£2. As for thoſe that are to-be raiſed very _* Þ| 
n, work themup cold ; ITY w/dng, 0 -Þ 
z, that will admit a.good-ſubltance, foros” {] 
| Fes, the. j| 


\the more caſe and pliablenefs, ler the F 


| * anark- the Garnithi 'F 

flouriſh on the Lid or Sides, I leave | 

. wiſe to your diſcretion. - But that you x 
the better underſtand the form of the ny 
curious things of this nature, I have cau 
FEPEoTH=og 
[| cecd to the Nymn , Oc . 
| To make an Orfeer-Þ 6-8 

Let the Oyſters be parboiled in t 

{ own Liquor 3 waſh and dry them, ſeal 
chemi with:Nutmeg, Pepper, Salt, and 

| hard yolks of Eggs; and the Pye: bei 
8 tnade ovel, put into it Currans and flic 
| Dates, and, on themlay the Oyſters, ac 
' large Mace, ; Barberries, ſliced Lemon a 

| Butter: and: when it is baked, put it 
 k&white-wane, Sugar and Butter. : 
Wl > To make a Veal-Pye the beſt way.. 
$ Raiſe your Paſte well, cut.&Leg of Ve 
| in flices, ſeaſon it with: Salt, Pepper: at 
| Nutmeg, adding ſome large Mace, layit 
S the; Meat with Raifins,of. the Sun and Cu 
' Tags in thePye, and fill it with Butter ; 4 
| and when baked, ferve it up hot, | 
1 The beft way to make a Carp-Pye. | 
 - Draw, ſcald. and waſh a large Carp4 
Y ewo, ſcaſon him or them with Salt; Pepp 


$./, 


{Nutmeg, then fill the Pyewith them, 
ſtore of Butter, Raiſins of the Sun, 
zol Orange,and Ju Leman:i'cl 


i= Far having raiſed your Paſte, lay 
rin order, filling their Bodies with Buc- 
- laying above and beneath Raiſins, Cur- 
, Prunes, Cinnamon, Sugar, - Mace 
f Salt, with 2 convenience quantity of | 
tter 5- and when it is baked, pour in | 
-water, White-wine, beaten Cinna- 
n, Sugar and Verjuyce ; with the which 
e it up, AA | F 
To make a Warden-Pye the beſt way, 

Firſt bake your Wardens gently- in a lit= | 
Water and Claret, adding. pound 'of |! 
ar, coyering your Pot or Pan with a lid +4 
dough ; and when'-they are cold, lay 
em into-your Pye with Cloves, Cinamon, 
> , and part of the Liquor, and -bake it 


ke a Pye with Sweet-Breads gnd 

- _ Stones. þ;; 

Sht your Lamb-ftones, skin and-waſh 

2, take the Liver of a Lamb, ſhread it 
all, 4nd ſlice; ag. Udder- part of a. 

Veal; which beang ſeaſoned with Mace, |! 

8s, Salt, and;/Nutmeg —_— | 


o” 
, 


WH* 
F 
2X / 


' 192 - Divedfiaws forthe PaſtrycCor 
allo P > pt qrecn 0 wr rig 
pins, : ht quantity the JE 
catudied' Lemons and: Oranges, five oj 
Dates cut in the middle -and ftoned,' 
- Currans, Carraway-ſeeds, white Sugar, 
half a pint of Rofe-wacer and Verjuycez 
more -2-couple of Egpgs :' make it into by 
-and with the Juice of Sorrel green it;1 
* -ing a Sweet-bread and a Lamb-ſtone ti 
= 4s: near full,” coyering them with Citral*. 
&, Dates and flices of Lemon ; and bei: 
enough, pourin Butter, White-Wh 
| ir, and the beaten yolks of Eggs, fc 
$3. fag on the Lid 'to ſer it off. Wc 
"%, To bake a Turkey the be way. - WP 
we Whenyour Turkey is parboiled,Jard hin; 
Teaſon him with Pepper, Salt, Cloves at 
- Mage; flatithe Breaſt, andpuc him into fi 
CoffinorPye, afnd{fill it with Butter, wh, 
iis baked-and cold;' and fo ſerve it up. WM 
To-make an Artichoak-Pye the beft way. "ut 
_3 Take the bottoms of half a dozen an 
3, boil them tender, ſeaſon thenz w 
| Mace; Salt ard Sugars lay Marfd 
at the bottom of your Pye, and them upt 
it 3 'tover them with Marrow, {ticed Datt 
. Raiſins of the __ and r= Hort : 
tin a quarter of a pint of Canary, wha 
t L Dracas-peet has begn botled, then by 
b i well. 9% 0 $5 


£ 


ro For\ the'Pofbry-Cobk. ney © 
make « Marrow Pudding the beſt way.” 
lanch a' pound of: Almonds, 'bear 
-with Roſe-water, take a pound of 
[ Sugar,! grate- 2 penny White Loaf and 
atmeg ; add pint of Cream,'the Mar- 
of two or three bones; and a grain or 
pof Ambergreaſe ; mingle them with a. 
> Salc; fill. the Skin you intend it ſhall 
, and boil it moderately. | 
* The beff way to make a Cuſtard; 
Take and: boil a quart of Cream with- 
le Spice ; beat the yolks of ten Eggs and 
Whites, with a little Cream : pat them 
the Cream when cold, then put itin- 
Paſte ; ſtrew Comfits. on it,” and bake ir. 
a: 7o make an Umble-Pye the beſt way. 
ake Beef-Suet,mincert andlay it in your 
In, or, if you pleaſe, ſlices ofiEarded Ba- 
| then take your Umbles, and'out ther 
ſmall pieces as big as Hazle-nuts;:and 
Sour Bacon about the ſame bigneſs 3 ther 
grated Nutmeg, Pepper and Salt ; ſtrew 
2 on the top,: then lay alaying of Ba= 
, and on that another of Butter; an&fſo 
> it up : and being baked, kquor it with 
wed Thyme, Claret and Butter well 
en together. | 
kd Veniſon Paſty, the belf. way to make. | 
faving well powder'd your Haunch or | 
ad cleared it from Sinews, Bones and || 


4 Skin. z 


— —_ 


$f b ſeaſon it withP 
cheat it: with Ro 


Z —_—_ Patty ries ws inakel 
ith fine Flower? allowing toal 
.three pound of Burtei; arid:twelve E 


work-1t with cold Water toa conver 
Ftiffneſs; ſuffering irc bogechick a6 
Thumb; then take it upon ybur Ro 

open it again upon:4couple pl bf Shrew, 
muchias will ſerre of Cap-P 

ving your White mmced, able 
water, lay it reionably upon the 
to the b and length' of the Ven: 
then inthe White lay the Veniſon,and 
It round witha Feather 5 put '6n the boy 


ſeaſon the j" ofthe Veniſon;and turn A, 


the other leaf, and ſo-cloſe your P 

: drive out another border for garniſhing 
4 frotathe ſides to the w ; ;the de 
of which -is left co <tion ; 
yent it at the top, ſet it wean a well-hcatl&. 
Oveh, and ſuffer it-to ſoak as/iclought/ullfh;. 
four jor:five hours; then draw it, and pal 
Buther well melted in at: the top. 

"To make an Excellent Minced Pye. © 
| Take Neats-Tongues, parboil them 
they may be peel'd ; then mince”ear wit 
like quantity of Beef Suet,ftoned Raiſins a 
acked Currans : make theny in” 7 


ike. Pap, then mingle-a' lictle. fine. 


—— 
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eons for the Paſtry-Corb, t26 

Va glaſs or two 6f old Malaga; then 
ices of candied Citrompeel, and put 
whole, being well mingled, into.a got- 

the lorm of which + left to yonr dif- 
lon, and ſtrew 'on it a few away- 

ts, and{6/bake it moderately. 

To make an Eel-Pye the beſt way. | 
Fake the beſt ſilver Egls, indifferent large, 
gut and waſh themzeut them ro Piece 
wvur a finger's length ; ſhread a handful 
weer Herbs, with ſome Parſly and an O- 
0; ſeaſon them with Pepper, Salt, beaten 
ves, Mace and grated Nutmeg ; whenthe 

In or cruſt, being reared and faſhione&to 
rmind,put them in,and ftrew over them 

> Cutrans, and a few-ſlices of Lemon T 
wMat;put a laying of Butter, and cloſe 
Weothy wich the lid ; and when the Pye 
ked, pur'in Bitter thelted-wirh-a lirtle , 
par ,*and beaten'itp with the White of ' 


be beſt ay to make a Gooſeberry-Tart. 
ake your Gooleberries* before'they are 
being wall picked; ſcald thei till the 
break in a Spoon-'; then Ttfain out thi 
Land beat'it up with halfa doze* Exgs, 
Mtir*em well together on 'a Chafing- 
of Coals, adding ' Rofe-water , and 
ning *m with Sugar,” ahd when it is 
you may: put ir into your coffin,” and 
©... oY | moderate» 


T Y 6 - ace - VS a 6 
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- moderately bake it, 'or ſerve. it upinÞ 
without baki {if 51 


: To make a Pippin or Codlin-Tart. '\ 
-, Take your Pippins, gather'd_befors 
are over-ripe, pare* em,- and take the 
clear off, ftrew ſome Sugar'atd Roſe.w 
on 'em; and each Pippin being cvt :n 
quarters,lay them in;order : between! ef 
laying;place thin ſlices of Quince,chenf 
Syrup of Quinces, or of the ſame Fruity 
ter that ſtrow over the Sugar, mixed 
little Cinamon.; and cloling all up ut 
- coffin, . bake therp gently, that they may 
well ſoaked. ie © 7 [3 = 9 
1. To make a Paſte of Marrow; Rc; 
Take the Marrow of ſox Bones hh 
them with a conſiderable quantity of Ap 
well paregon ary _—_— a ſuf 
| ar,and purthem into a 
Se odhaving fryed them ina Pan 
weet Butter, ſerve them up with Sugatt 
Cinamon.:  - bf 
To. make a Pye of Cabves-Feet the beſt 
. Hay boiled your Calyes-Feet well 
out the';bones, and griſtles, as many 
convenient; thread them as ſmall as 
a ſeaſon them with Cloves and 
add to them-2 good quantity of 
Raiſins and, Dates, chelatter- well 
then withs ſyfficieat quantity of ſweet 


4 is. 


ny 


hos for the PaſppCook. bn 
coffin, on 

n ſcatter overithem- ſome Salr, and 
nupleg ing alaarws ber ar 


| Ei he 7 ao 


To make the beſt Cakes. 
2 a ſufficient quantity or fine Flower, 
zri:the weight of It im picked and 
{| Currans, a pound of Carraway- 

, half a po daded Marmalade of 
; the yolks nos dozen Eggs, half a 


of Aaliſey or Mal a a quarter 'of-a" 
af Roſe Water : Mon 


di then cogether 
A lictle: New-Ale-yeft, and as much 
8s will make themup into Cakes ;then 

hem over:with Sugar, or. waſh them v- 


parry my Doat, in > geodaOhen 


7 jovi " beſt wg: 
ake new Milk, and put as roagh Run- 
d itas will well bring it to a Curd;then 
yout' the Whey ina; Cd, —_—_ 
wh s;: which. 
yolk of is Whes Roſe Roſe- 
r and Sugar z atter that, add as many 
Fans as You ſee convenient: then having 
Four Patf-paſte of fine Flower, Ti 
I'New Alc-yeſf, put it into a falki 


VE fo 
Tj 
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' How to make ſeveral Sawces for Roaſt 

Boiled, dn* all ocvoltfions. | 

s hp Sawee for! green 
Gooſeberries fealded, and colou 

gain with.the Juyce of Sorrel ſtrewed!? 
with. Buttgr and' Sugar; and ſerved 

Sippiry:apd for. Land-fowl, the 
of ſtewed: Prubes; the Gravy, Gina 
inger-and:Sugar boiled up-to a this 
andſerved up in Sawcers. +" 

; For. roaſted; Mutton, the-general 

' - Are(Capers; and Samphire, Gravy 
'cedOhulorg:and atinde Pepper RewEll 
ther : or Claret-Wihe; Ginger, the & 
and an:Onion; 1; {i 21 Wit 
- Eor.boiled Mutton; take Verjuyceal 
Currans, Sugar,and a litte/Cranamo! 
cho ace; .dnd ferys. 318 
with Sipp or Whire:hreth,made ol 
Bread; Cuirrans, Roſe-waterand 2g 
the - of two Eggs- | 
1; Theggeneral Sawce for roaſtVealy 
af Orange, Burzer, Vexjuyse;gratth N 


«40 


| rag Sawvces thebefÞ-way. r29 
atoll wine; ior ſweat Herbs chopped 
the yolks of two or three Eggs 
I hard in Vinegar; Butter; and grated 
/Curtans , bearen' Cinnamon'-and 
:Cloves: for boilld Veal, green Sawce, * 
ved Deer}Gweer Herbs chopped {mal}, 
y, withithe Juyce of an Otange'or 
EEE 
with 2 ſprig 0 ome 
| hy _ Bread': wad} if you; 
Veniſfon', let it be: with 
oo t Herbs and: Beef ſuet;' 
. Men far very ſmall, 
daſt'Pork, Apples quartered, boiled- 
Eawater, andche pulp mixed with But- 
gar: ,and-aJteſe Vetuyce: or "9 
ad; Pepper, andthe Gravy : For 
rk, chopped Sage, boiled 1 Onions,Pep- 
t = 5d; and as + pan; 4 
a0 [arid Pepper. | 


2e rc : | Pepper rid Briar | 
"ſerved on Sippits: -' 
-Heds .roaſted, the Gray "Cltirdy=" 
Pepper, and at) Onion —_ 
eck, or Gizard ::ar:beatery 


zeof Lennon; Pepper,hbd 


x30 | Horromate Saveer# 

of -hard-\Eggs 1 For 'a Hen boiled, ') 

Broch and di Pits, with Lemon-peol a 

yolk of an Egg minced ſmall; | 

For roaſt inter Verjuyd 
| Gravy or- Butter, Vinegar, boiled up: 


led. 


;Forgoaſted Pigeons, Ver; 
boils! Parſly ſhred into 


or toy rs ſtewed: Narkangy Giavy 
why ear wich Salt: -0 Fo f 
g Mutton broth, thief 


i? (wy the y of Shgsbexren in 


ad 3 fol of leur DFSþ 9 


— a Peacock, Turk = 
nb like mall HR 4 


= | 


true he Kernek of ſraall = 


Saffron, 


andrhe ſubſtance. of an And 


| 


a 3,0. oF = 


V .- 
HE — 


I 
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! 


IP 


& 


L 


ho nk Bane ewe the 


; Maſh them in White- wine, 
Pr Io Burger, Sugar, Ver-, 


i 2 ETD or Duck roaſted, Take 


| the 'Gra F he Fowl, 
Age «| is an Antho- 


oo cher; rows Ki frve 7 it up 


» liquid” ot Vine egar, Cloves, and 
. DP Blate of Math = and a Shalot : IE 


, take ſlices of Carrot, ſhred Parſley. 
c -favory;, Mace, Verjuyce and. 


@ Bread. 
any kind of Sea-fow! roaſted, Take. 


| Bread, Cinnamon, Ginger and Sa- 


Clare and Wine- Vinegar : boil them 


Roſemary and Bs, © 2.ConVenient 

6 ; ſtrain them and ſerve them up as 
| pgo pod Sawce: or Gravy, Claret-wine, 
won and Pepper, with a ſmall piece 


r Roaſted Salmon, Take Oyſter-liquor, 
e of Nutmeg, the Gravy, the 

of Oranges and Butter ;beut ap Pp 
| ps: EeTy Gravy 
Bread, beat. up 

| erg -— of an Egg and Vine- 
For, boil'd "Gln Butrer, ad 

+ and the Intrails kf 
ls ale ani Excellent Green-S, os. L 


-<»>IC. +: 


op Ke, white Br Ke gy. 


- [oo paary ing is in fa 


very 
on it, "ap mix. it, well 


) ſerve jt up,. with. Pork, [ 4 
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DireAtions th abat is in Seaſon ;broup 
"the Tweet ufphoo wh of the Near ; and 


> ought to be Dees up as the rſt and jo 


of Fe 


KL I ee 2? 
pg + 3; ole of 
got 
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: Apiil. 

- Green:Geeſe, or Veal and Bacon. 2. 
alted Haunch of Veniſon. 3. A Lum- 

Pye. 4. Rabbits. 5. Tarts. 

* Second _ 

4. Cold Lamb. 2, A Cold Neats-Tongue- 

be. 3. Salmon, Lobſters and Prawns. 4. 
liſh of Aſparagus. 


z, Boiled Chickens. 2. Roaſt Veal. 3. 
| Capons. 4. Roaſt Rabbits, 
- Second Courſe. 
. Artichoke-Pye juſt out of the Oven. 
Weſtphalia-ham. 3. Tarts, 4. Sturgeon, 
Imon, Lobſters. 5. A diſh of Aſparagus. 
WA Tanſey. 
. June, . 


"Y Boiled Nears Tongues, or a Leg of . 
Mutton and Colliflowers. 2. Steak-Pye, ,3. 
W Shoulder of Mutron. 4. A Fore-quarter 


SMLamb. 

I Second Courſe, 

uw. A Sweet bread 2. a Caponroa- , 

3- A Goosberry: Tart. 4- Strawber- 

and Cream, or Strawberries with Roſe- 
er, White wine and Sugar. 

ow: 

x. A We ia-ham and Pos 2.A 
in of Veal. g, A Venifon-Paſty. 4. A 


G Serond 


140 Diretions to know what is in $i 
Second Courſe, 6. 

1. Green-peaſe or ' French-beans.' 3 
Codlin- Tart, g Artichokes;- or an 
choke-Pye. 4. Roaſted Chickens with 
mer-SaWCcee ſn. 

Auguft. ">. 

1. A Calveshead-and Bacon. 2. 
Olio, or 'grand-boild 'favory Meat. 
Haunch of Veniſon: 4. A fat Pig well 
ted, with good Sawce. 

| Second ' Courfe. NH 

1. Marinate-Smelts."2. A Pigeon-P ! 
A diſh of roaſted Chickens. 4. 'A Pig 
Tart. 5. Codlins and Cream. 

Deptember. 
+ Boiled Hens and white Broth: 
| Stecs-Trogues and:Udders roaſted. 3. 
Powdered Goole. 4. A roaſted Turky.'F: 
Second Courſe. 1. 

1. Potato-Pye. 2. Roaſted Partridges $# 

A diſh of Larks. 4. A diſh of Cream Wa 
- feaſonable Fruit. lu! 
Dtober, i Witt 


"A Fillet of Veal. 2. - Two» roalec 

Brand: Geele. 3. A grand Sallad. 4. A 

. ſed Capon. 
; Second Courſe. 


. Pheaſants, Pigeons and un 2 
dith of Quails and ſmall Birds. . A W 
Ld bo 4. Tarts and Cuſtard | 
| Novet 


- HR C—_ 


-- 


—_— 
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. Nove 
#4 Shoulder Ml Mutton Ruffed Wi 
rs. 2. A-Loin of Veal. 3, A roaſt 
E. 4. A Veniſon-Paſty. 
| if Second Courſe. 
$4. A Larded Hern, and another not Lar- 
.2- ASowled Turbet. 3 . Two Phea- 
, the, one -Larded, and _ other 
x Collar of Beef. 5. A Sowſed Mullet an 
& 6 Gellies, and Tars of Fruits in ſeaſon; 
7 December- 
\ Stewed Broth of Mu'ton and Mars 
{wig 2 Lambs-head and ay 
FA-roaſlted Chine of Beef. FX eg v4 
ſes. 5. A Turkey ftuck with Cloves, roa-... | 
; 6. Two roaſted Capons, the one Lar= Þ} 
| che other not. iv 
Second Courſe. 
j A young Kid or Lamb roaſted whole. 
Adil of Partridges 3. Polonian Suafa- 
,and a diſhof Anchovees, garniſhed wih 
luſhroons. 4: A diſh of Caveer and pickled 
ters. 5. A Quince-Pys 6. A diſh of 
hoc ocks. 


January 
A Collar of Brawn and Muſtard. 2. A 
oaple of Pullers boiled with Whire-broth. 
a Roaſted Turkey. 4. A haſhed Soulder 
dn, 5- Two Geeſe. 6. A Surloin of » 
7 Minced- IS 8. s. A Loi of Ved F 


"  2g2 The Accompliſhed Dairy-Muid 
-OU Cage roaſted' 12. 444 > 
da. 1 bh Woodcocks, Partridges and! 

Birds diſhed up with Sawce. 
Second Courſe. 


4,1. A Souted Pig. 2. A Warden Pye.” 
cold Neats-Tongue. 4. A ſouſed Capon. yh. 
wet ickled ers and Mrſhroons,) 

oll of Sturgeon. 7. A Gooſe or Turky 

Febzuary. | 
1. A Bacon-chine 2: A Loin of Veal 

Beef roaſted. 3. Lamb-Pye or Minced 
4. A Couple of Wild-Ducks roaſted. 
diſh of fryed Qyſters. 6. ACouple of 
.birs roaſted. 7. A <kirrit-Pye, 3 
c Second Ciurle. 

4 roaſted _ of a of Piged 

. A Pippin-Tart. 4. Joll of Sturgeon. oi 
od Tirky:Pye. , G | uh 

| C-H A ÞP. XVIL 
The Accompliſhed Dairy-Maid, of Dire&; 
make. all manner of Funkets and ple 
things, wherein Milk, Cream, &C. is al 
 gredzent, the Modiſh and Experienced 
plain, taſir, and exceeding neceſſary. Þ 
He TDairy-Maids Place and Ofi 


F/. ' £.. thovgh not ſo Univerſal, is little 
© jourto that of the Cook Maid in m 


———— 


e Accompliſhed Dairy-Maid. 1473 
yo Junkets; beſide wes her chief 
gls-1s to go neat cleanly, to 
all fo under her eG 

the Kine are well fed, and that But- 
Wand Cheeſe are made of proper Milks, 
Mincheic proper Seaſon. 
| To make freſh Cheeſe of Cream. 
ake a, Portle of new Milk warm from: 
Cow, Almond: blanched half a pound : 
:chem ſmall; add a pint of Cream, a 
er of a pint of Roſe-water , half a 
| of Sugar, half an ounce of beaten 
hamon and Ginger; then add Runner 3 
{icup and whey it ; preſs it in a Mould, 
ſerve itup in a diſh of Cream. 
= Cream and Codlins, bow to order. 
ald- oe Cocpin, eake _ the skins, 
cut the Core ; mix the with Sugar 
L Roſe-water; add a —_ of a pint of 
y and a yuart of Cream, and ferveirt 


To make an Excellent Funket, 
Take Goats or Ews Milk, put them over 
e, and whenthey are alittle warm, then 
Runner, and ler it cool ; then ftrow 
t Cinnamon and Sugar, over: that caft 
m, andeſtrew Sugar upon the Cream,” 
1 Roſe-water. | | 
To make a Whipp'd Syllababh. 
a pint of a, ix ſpoanfuls of 
| '3 | 


# 


"= E44 The Accompliſhed Dairy-Maill 
« Sack; the Whites of two Fees, wo ol 

of, fi ar, and with Birch-twigs, 
3e-tall - well; ſcum it and pur it] 

our Syllabub-pot. - 

7 To Naas of Codlins. 2 
Scald them and peel off the skin, {e 

the pulp from the Core, and ſtrain the x 
mixed with Sugar and Roſe-water, thra 

a courſe Linnen Cloth : lay your Co 

| pulpin the middle ofa diſh; andrawC 
F - round it; adding more Sugar and R 
Water. 3 


# Rath To make a Cream-T art. | 
' Take Manchet, chip it and grate it; 


it with good Cream and fweet Butter ; 

a dozen'yolks of Eggs, beat them well 
| Cream;adding four ounces, of Sugar : Y 
# them altogether till they come to a th 
= nels; make two leaves of Paſte as thi 
"can be raiſed, . but very ſhallow: puty 
Materials before- mentioned into it,. and 

ver it wich the lid; then bake it, ſtrew 
garonit, and ſerve it up. ' 
ax © To-make Curren-Cream. 

MM - © Bruiſe red Currans in boiled Creda 
| = 105 dap thay wp Sieve; add Sugar 
Cinnamon, and fo ſerve it up # And ſoy 
may by Rasberries or Strawberries. | 
m— To make Cream of % a 

25 Takdja quart of Creatn'; and when 


264% 
"bs 
»* - 


\"Þ 


wd | 'D ; -M; il : : nk 


'b zt into it the Whites of five Eggs, 


it boil, adding two Spoonfuls of 
water : being enough, nnd. and = 


a little Salt, and {; omit fine Sugar: 
HE To ode Cd Oaks. " 


ule 2- pint of-Curds, four Eggs, lea-+ | 


| ewo of the Whites; add Sugar and 
d Nutmeg, with a: little Flour : mix 
p well;-and:drop them like Fritters into 
ving-pan, in. vhich» Butter is hot. 
” - To widhe freſh Cheeſe. 
Lake -2' race” of Cinnamon, ſcald it in 
Milk or Cream; and taking -it off, 
it with Sugar : then take a Spoon- 
bf:Runnet to-two quarts of Milk : co» 
it-claſe, -andlet' it; ſtand tall the Cheeſe 
s:. ftrew then npan it and Cin- 
hon, and ſerve irup-with S1ppits dipped 
Inary.or White-wine. 
C - \ Fo make: Goorherry-Cream. 
your Goosberries be boiled: or for 
at of green ones, your Preſerved ones 
2 do: and when your Cream is boiled up, 


[them in, adding ſmall Cinnamon, Mace - |} 


I Nutmeg : then boil theta) in the Creain, 


ſtrain all throngh: a cloath, and ſerve | 


p. with Sugar and Roſe-water. 

b To make a Cream Fool, 

Þ& Heat two-quarts: of Cream : when it it 
2d, add:the-yolks of ewelve Eggajaring 
| G 4 | 


4 
. 


- TP; 
> / 
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\F Dairy Mail, 


firſt beatir in three or four Spoonful of 
Cream, ſtraining them into the pot: 
them to prevent burning - when 

boiled a pretty while, take them off, ax 


 themco0ol, adding two or three Spoonh 


| ſerve it up. 


A 


| 


Sack : faſten Sippits to the Diſh wich Syg 
of Rasberries,z ſweeren your Cream, pg 
it in, and ſerve it up. 2 Þ 
To make Clonted Cream. 

Set new-Milk on. the fire twelves 
without ſuffering it to boil: add Sugar: 


Cinnamon, with a third part of Cream, 


To make « Gotoberry-Feol. _- 
© Pigk your Goosberries not ripe, boil < 
in Clean” water to a pulp : 'take fix yolks 


| L Eggs, aquart of new Milk, Roſe-waterg 
' 8 Sugar ut the latter in-when the forn 
j: well boiled, and ſuffering them to ba 


while, ſerve the whole up in @ large $"* 


|; when it is cold. 


To make a Tanſey. 4 
Take ſix Eggs, but the Whites only 
three:beatthem in Cream,then ſtamp grealiſ 


' Wheat-blades, Violets, Spinage, Succory 


Seraw -kaves, of each a handful, w 
a few Wallnut-tree-buds ; adding Cream 
you beat them : ſtrain out the \ þ any 
add- it to the , and more. Creamz. 


alſo Crumbs read, Cinnamon, 'N 


# 


+ - © _ - Oe v4 FY 4 , 
* Mecommplijbed Dairg+Maill, t g7 © 


; Salt and ſweet Burter, he latter be- 


into the Frying-pan ; adding, laſtly, - 
ce of Tanſey Ap ar:. Fry them 
a Pan-cake, very thin, and ſerve it up 
Roſe water and Sugar. 
G, - To make Snow- Cream. 

ake the Glare of half a dozen Eggi and 
water, beat them with Feathers cill 
y became like Snow ; lay it on heaps, 
that has boiled and cooled, with 
ped LoaF-Sugar : heat itagain, and ſerve 
pas ſoon as it comes to be cold a ſecond 
e, upon Roſemary or Bay-branches to 
2n3- that it may ſtick the better, add” 
grated Bread. , 

- To make pleaſant Syllabyh. 
ake rwo quarts of Milk "come newly 
zche Cow, half a pint of Verjuyce be- 
added, take off the Curd, and purtto 
dre a pint and a half of Cream : beat: 
Em together with Sack and Sugar, and 
tthem into your Syllabub-pot for your 


To make @ Cream, called Quince-Creams | 


toaſt four or five ripe Quinces, 'and- 
+ them 3 cutgghem from the Core in 
ſlices; boil the ſlices ina pint of ſweet 
am, with a root of whole Ginger; 
en it is boiled to a pulp, ſtain it; and 
vg Sugar, ſerve it up cold. ; 
I ; G x To 


* _ " > + ul ch p ky 4 —_— 'T 4 þ4, Ty i F | 4 
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is -"$eFh ' To moke the beſt Fumballs. 
{ .,, i Take 2 handful or two of Wheat: 
& - pound" of white 3-mix 
well, g'the Whites of two Eggs; 
a1 of blanched Almonds well be 
with half a-pound of fweer- Butter, ar 
ſpoonful or two of Roſe-water: tot 
add more, half'a pint of Cream ;- mou 
}  ceill it becqme a Paſte; rowl it-into \ 
\- ſhape you pleaſe, and dry it a while, t 
| gently bake it: Of this quantity you 1 
make twenty or more. P | 
' How to make an Anpellet, | 
F Take a pint of Cream, and-doubley 
| quantity of Milk,. putting to them a ſi 
b quantity of Runnet ; and when it thicke 
take it up with a Spoon, and put it in 
{ Fat, there let it continue till it is very 
ſ: then falt ic; and when it is fo, let it 
; and atthe end of three months eat it. 1 
| To make Sage-Cream. 
| Take a quart of Cream, 'boil it well, thi 
IF. - add a-quarter of a pint of the Juyce of 
| Sage, half asmuch Roſe-water, and a quaiff 
+ ger of a pound of Sugar, and it will bez 
1 excellent diſh. And tkuggfou may uſe 
with any fiveet Herbs, which will ren 
| it pleaſant and healthful. 


"Rav andCorins R we 149 - 


Wee! IE, & Mixture of rave and c- ; 
avs: Rece IDEs, | 'Things and. Matters ; Added 
k- Appendix 20 rbis Inegreſſion. 


"Mc oft Approved i Phyſical Receipts, 


x al In for hk Epiepſie, Parige, Ti 
| ny , and Pain in the Back | 
h Fans of the Nerves and I 
ks of the Red fort of Old Tie-ftone,, 
in ſmall pieces.z calcine or burn them, 
ch*them in the pureſt Olive-oyl,, It 
EH eeich hear them into fine Powder, {f 
{ put that Powder, fprinkled' with. a lic- |} 
PMuſcadel, into 4 Cucurbite of Glaſs, || 
ing the Joynts well together ; and ir be- þ+ 
inchat rianner ſerover a gentle fire, the 1 
im will ariſe { which being taken away, © iſ 
i uſed by anofnting the afflicted part, 1M 
” Touffing up the Noftrils, will eafe the | 
fu). premiſed. | | 
mp? ro. make Orvitean, or the Famous |) 
tnff._Poyſon, Infettion, GC. 1 
x ones of Bezoar-ſtone two || 
i; s, the Powder" of dried Foxes Lungs. || 
ern ounce, the Oyl of Cinnamon a |} 
Tam, balf an ounce of, the Juyce of Hei b- 
$*8r: ce, the Powder: of Red Coral a dram,, 


& two | ſeruples of bearen Peel; add to 
thele | 


I + as = bo h : £4 * A 
(FOE c . - -.- 
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I to dfans of half Nie of J-w 
and ler chern fnhficr over a-gentle fire 
they are well ing Mers and then m 
them into an Eteqtu keeping it'as © 
ny be (ot the Ap , and take, 50Y 
requires It, t the quantity of at 
+ zel-nut, and after ir fome watm Broth | 
| warm Pofler-drink; keeping your ſel 
{ cloſe for an hour or twb after, and it | 
| effe&t wonders. 
| I Gennes als 5 ar Medicinal Dr 
aint rhe Pox, Plague, Meaſle: 

$ tted-Fever, or any. i Hoſes * Diab 
| Take of the beſt Ol Malaga 4. gut 
[ "add o it 2 pint of Rheniſh-Wine : Tha 
I cake of Baum, Sage, Rhue ea | 
F! den hair, and the Leaves of Germand, eat 
{/] an ounce: bruiſe them and boil them ger 
WE ty in the Wine, till a third part be con 
li” med, then add Pepper, Gi and. Nu 
bt " of eachthree drams well beaten : 


'}} of Venice-Treacle an ounce ; Lay Lan? aF- , 


a quarter of a pint of Saffron and, s... 

Wl waters, and Morning by Ev rake ; 

W/] Spoonful co your great advantage : 0 Wi 
f ©9.you will be caſed of the —— thy 

| Nature labours under, and be enabled | 
conquer the Diſcaſe. 


AXMarmalg 


Wn it again, and put to ea und half . 
{ of Sugar, nar balf Spd] of 
ed brown Sugar-candy. in Pow- 
tz.and fo putting the pulp, well mixed 


tt the addition, and ſprinkled with Roſe- 
Ker,-1nt0 2a glazed Few, dry it a little in 


Jven or Stove, and keep it for your uſe, 
4 Sar wberexich to Perfume any 
be of Me Bobs &c. Mt bel 
yrrh. a Scruple, Musk t 6 
ay I of Nutme the like: infuſe 
in Ro ole-water, and with i {ſprinkle 
ir Banquetiag-preparatives, and the {cent 
be as pleaſant as the taſte. 
a Diſh ſeem a pleaſant Garden, or plows 
*. fant Hill of Fruits. and Flowers. 
4 ake a Diſh thatis ſome-what large, cover 
h another of the like pench, and place 
zwppermoſt over with Paſte of Almonds, 


yd with Red, White, Blue and (on ' 
malade or Quiddany, in the figs, ] 
}L ers 6” 


4 ab" Receipty, Nee: 
; "and Banks \then take the : 


Pers Apples, Torrey "o 
; S, urzans'] 
the like, . cach in his pr pt a place: and" 
Leaves, For ngy oe oured Paſte, 
\Parchment” or * and” ue eſpeci 
in Winter, will appear not only ploric 
ſtrange; but even ftrike, if ic be well 
" admiration itt the 31rd go k 
The dpprived way to keep Goorhe 7 
W -"Corrani,; Cornelian- Berries,” Bos | 
It 7 cocks, Grapes, andthe hike, all” the Year) 
” their SubFanee, | Colour,” and proper T4 
- Tate fo _— &c." hs 
ake Stone cs, glazed within 
Without * BR en wag fair Water, { 
[17 - a eve, the Sn: after which, "hay 
Pa our Fruit ſomewhat before th 
are ripe; Nike em free from"Leaves; 
with but indifferent Stalks, and: pur hl 
whale wi ut any bruifing into'the Bott 
.then take fair Water, and bail ir cillno,m 
Sean will appeat ; after thqr er irfertle, # þ 
fo draw it Re 26dinf” tt each quart, Þ 
arter of a poupd of white Sugar c: wel | 
der,” and fo boil it 1 wil} 


'of & pound of 'Loaf: gar, 


"46th 


{Rure'and Curious Reteipts, Bec. 15% I 
be Scum will a : then the 7 
; being cool, fill up the Bottles: | 
ch ſtop them with ſound: Corks/*.and 
ying pieces of thin and pliable: Lead, 
p them over the Corks, and wyre itgdown 
der the mw ho of the Necks, and 
them in a cloſe Vault,” and when you 
them, the Fruit will be*freſh and |! 
ad. Some there are that hold this may--} 
done without 'any Liquor; but this 1 
Id the beſt and fureſt way to preſerve 
m either from ſhriveling ap for want of 
diſture, or becoming multy. 
make a Frayſe appear like Raſhers of Bacon. | 
Take of fine Flower half a peck, mingle ' i} 
E half by its ſelf with Water and Butter, !} 
to the other add Milk wherein Turnſole 
been ſteeped, with a little of the Pow- 
of Lake ; and having cut them our into 
s, fix a ſlice of the one to a ſlice of the 
r at your diſcretion ; and when they 
fryed gently, or rather baked, they 
[deceive the moſt curious as to the ſight, || 


SICLL 


© 344 Raye and Carious Receipts, Ree? 
Curioſities, rare and new, for: the Be M | 
_- ting and: adorning the Fernale Sex, w 
/ - other Matters'of moment. ' F 
. T6 mule a vung Face exceeding Beautiful, ai 
= 0 {x KF Face very Tikerable is T 
FNAke of Benjamin two handfuls, 
\& bious. the like quantity, the Root 
__Comfry a-handful,- Penny-royal and Re 
mary, of each a handful: waſh and pil 
them clean, then ſteep them a day and; 
night in White-wine, ſprinkling them; 
terwards with Powder: of Myrrh : and 
- put them into.a cold Still, and the W 
fo drawn. off will exceed any Waſk. in y 
and not at all prejudice the party when Wi 
> Teaves ic off, as thoſe-which are Chymicll 
ly prepared do, by rendering thoſe old a 
withered even in the prime of their yc 
* Whoaccuſtom themſelves thereto. + 
*- A ſweet Waſh to cauſe the Body to caſt a fra 
- grant ſcent, when waſhed therewith. May 
Take Hylop a handtul, Baum the lil. 
quantity, Garden-Musk, and the Bloom 
| a Peachtree, of each half a handful : inf 
; them, with the Powder; into Frankie 
- cenſe, and a ſmall quantity of the Oyl-al 
Spikenard, in running water, over a gets. 
tle fire, and fo with the liquid part walbg 
" bathe the Body, and it will over and abc 
_creats. a freſh and pleaſant Colour, - | 
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we 411 Cu'i4s Receipts, Rc. vgs _ 
t Oyntment to Beautify the Hand: 
Face, and take away any Deformity 
before Publiſhed. 

Take of the Oyl of Myrch half an ounce, 
== ounces of the Marrgw of Hogs 'or 
Maves-feer, an ounce of the Water of T - 

and half an ounce of the Oyl of Spike- 

:. mix them -well over a gentle fire; 
allay their heat with two ounces of the 
of ſweet Almonds : and being cool, 
dint the Face or Hands therewith, and 
pill not only take away any Spots, Mor- 

, or the like, but create a lovely Co- 
-and render a pleaſing or tempting 


- 


Pow'*r, you Beauties, I thoug ht fit to grve, 
killing others, you might Jet one live. 


4 rough Skin ſmooth, and Wrinkles 
" * dſappear. 
$Take of the Oy! of Swallows an ounes, 
Welike quancity' of cha: of the Mandrake 
an ounce of the Oyl of Pomegranat, {| 
alfa pint of Ewes Milk: incorporate - 
y-:t0 a moderate thickneſs over a gentle 7 | 
and then add a quarter CEO | 
of Almonds, and with it ſupple and 


ine the rough part : and in fo- do- 
"M.-C will find 5e reſtored; as alſo'the '# 
les and wither dneſs to be fill'd up and * : 


® 156 .Rove and Curious Receipts, &o 
Race Experiments relating to 


To reftore Linnen that is ſcorched by hangh 
or being too near the fre, &c. "od 


Jt half a pint of Vinegar, two 
"ces. of Fulling-Earth,,-;a- ounce 
Hen's Dung, half an ounce. of Cake 
and the. Juyce, of two Onions :- boil-th 
to a_thickneb,. and ſpread; the ſub 
Plaiſter-wiſe upon the Corres place, at 


| will (if che ſcorching be-not quite thre 
-.. fo tint the threds are not diflolved).req 
i the Scorch, ,and render it, after: a Wal 


- OT -TWO,. as '& Go2-P09% P93 7 
To _ Claths that have been abuſed in 


ye ns or Mildewed, hy ting.. 17%. 0 
cds; white. and fair. 
"gs of the Oy! Lf Ortine two ous 
the.. Water. of Plantane- the like quany 
[2 the Juyce. of::Burdock- roots 
þ&--  Gunces:; ſcrape into} them half a.poudl 
W- Loiotonp, ing-Earh, wide > pour 10... 
' ulling- rt W1 a I 
$37of -Chalk::, infule.chem int hot V 
+-- and les the Gloaths foak in jt over a-g 
. &r£3.andiq walking tbern ont-in other? 
mal oj ſix hhuirpaes yron ell nd 
4 poi er | 
Fs ; Shi! Fel 9 2 
37 t, F raliy a | 21 tary C7i 7 
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Tudicions Midaife's Advice. tq5 © 
becover Lawn, Tiffany, Muſling - or Lace 
b: when > AS þ "i by x 
Take of the Water of Veryine a-quart; 
F a pint of the Water thar diſtils from 
Vine,-a handful of the roots of Prim- 

and as many Roſemary- flowers : add; 
theſe a quart of new Milk ; boil them 
ther, with the further addition of. ewo 

es of Allom Powder, and ſteep-thei 
ws therein a night and a day, by 
ch means they will in Waſhing not an- 

ve much whiter, but contract them- 
s, grow tiff, and continue a gloſs or 
re, for a time, as if they were new. 
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| CH A Þ. XVIIL MONET 1] 
t 7 udicious Midwife's Advice, or Diredtioni 
Wifelating to the Delrvery of Women in cafe *« 
Natural or Unnatural Births; dead Chil- 
Wren, 8c. Alſo bow they ought to be uſed" B86. © 
Wore and after Delivery ; With Excellent Res © 
Weeips and Applicatiens in divers caſes z and *! 
or Curing Diſtempers mcident to the Sexy BC! 


v'S for a Midwiſe, ſhe ought to-be-well | F 
- qualified, knowing and-experf before - 
wndertakes ſo great a Charge; not tos © || 

K, nor too flow in the performance of 
Dffice; and ever have the fear of God | 
> her eyes, as the Epyprian — Þþ 


- 158 The Fudicious Midwife's Advit 
had,' when they refuſed to deftroy the fi 
brew. Male-children., as regarding t} 
Oattisoh Earth, which is, no doubt, boi 
| - inr Heaven. ' Biut-notlonger to prologue) 
{ ſhall proceed to the material matter: A 
firſt, what- ought to be obſerved upon þ 
lying down of-a Woman in Child-bed. 3 
IT her 'Travail be hard and tedious, to 
: Hven-her' Spirits, and keep her in 
give her Cortial Eſſence, Syrups-or ( 
ial Waters, ſuch as are ſuitable on 
- occaſions: 'She may alſo rake 'Chicky 
© broth, ſeconded by a Poach'd Egg, ori 
: like matter; nottoexceſs, but moderate 
- As for the Poſtures incaſe of Delivery, i 
are ignorant of them ; therefore, to a 
ity I ſhall wave them, and prot 
” 20 what is more neceſſary and material 
* In caſe of Delivery, the- Midwife m 
© With patience expe the afliftance of : 
- ure, which on that occaſion wenderit 
= and not abruptly break the 

>, left the life of one or the other 

E 1 red, unleſs a great necefliry req 
” - tz bur rather ſuffer the Child's head «c 
* itz and when that is done,..and the p 

cone. gently, draw: forth the Birth, 

' be the right way forward ; if not, n 
muſt be gled toturn it, as the motion & 

Woman, and the diligence of the bi 
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be Tudicioss Miawife's Advice. 159 © 
ng'up and” down the Room, in this 
| I rs be le all 
Ws, nor ſudden turning , whereby 
may reduce the Infantto a right poſture, 
fo have an eaſie Delivery : For Chit 
in the Womb lying croſ&-ways af 
awling, not only occaſion danger to the 
bran, and hard Labour, but ſometimes, 
aſon of an unskilful Midwife, Death 
the one-or the other, the Natural Birth 
ng with the head foremoſt ; and when 
mild is fo taken forth, commonly with 
Pace downward, lay it upon its back 
the advantage of re piration, and then 
h an Inſtrument very —__ let the 
dwife cut the Navel-ſtring about four 
from the — tying that that 
ains,. with a piece of ſilk ſtring p eover 
1 the Child's Head and Stomach, not 
ring any thing to preſs the Face. 
The Child being thus ordered, let the 
dwife commit it to the Nurſe, or the 
man that afliſts, and take care of the 


man in Bed, in taking from her the Se * 


fine or After-birth with care and cau- 
*which is eaſieſt done, theybeing con- 
ed Membranes, by eaſily moving ll 
wore effe&t the reſt; and if there appear _ 
| py therein, many are of the'opini- 
Womans holding Sale in her 
_ T. ca * Hand ", 


ES, 
| _ Homit ;"all being to Nature: But 
I pron ineffaſtus, the ſcant of 
Merida is an» Expedient, or drinking 
of Elder, -eſpecially 'if the Woy 
be. troubled- with the Wind-Cholick, oi 
ſ - fing the-Belly is -not-the leaſt expedicne 
|  forward:the matter, for-thereby the Will 
| thar obſtrudts 35 diſperſed or expelled? 
theſe fail, die Midwife, by her diſcretig 
miſt gently draw them forth, + 
i. - Many births there are that are call 
F Unnatural, becauſe they by accident, ori 
br - evil fimation of the Womb eome not {lfat 
|. ward the right way, ſome lying crof6, 
*F :thers:with their Feet downward, other 
. 4prawling ; ſome with their Necks bowialif 
i. bo others with their Arms ſtretched oth. 
F -fo thar create great Pain.and-troubkghh : 
f —corkans of thele 1 ſhall {peak and g 
Inftru&ions to-thoſe -of the Profetlion will 


herein-are ignoranr. ' 
tn my of theſe caſes, great 'caut 

if muſt be uſed toturnthe Child, not onl 
1 _ the- motion of the Woman, but by For 
\tath if-occaſjon require, and by! 


b 


i band of the Midwife, gither to ;curniiou 


3] 


t Jadiciops: Midwife's Advice. 161 
$10 the Womb the right-way, of to 
mh the Members, that it maybe 
he forch by dilating- the Womb," and 

+» M 9. ».þ p 
teby making - fufficient- way to do it, 
joving what obſtructs the paſſage; and 
ig by degrees brought the Infant intoa 
ient poſture. if-it may be, ten 
eit, the hand being before that attempe 
inted with Pomatum, the weakeſt, 'or. 
ptis more convenient,” freſh Butter; let- 
forth the Waters, if they are not: come 
Wn ; and whether ir lie-croſs Gr fprawl- 
a fecl tor the feet ; and” having gorten 
n, by degrees draw. the: Infane- gently 
h,” encouraging the Woman to ſtrain, 
-giving- her leave between whales 'to 
ath ;'and that in ſuch a caſe the-hold 
aw not fail, a Linnen Cloth about the 
beh of the Child-will not be- amiſs; and 
"the Birth, do as in caſe of a Natural 


WS a dead Child be in the Womb, and 
ure be deficient, as in:tbat-caſe moſtly 
k Artmuſt be uſed, and the Child, it 
ot be otherwite, muſt be drawn 
þ with an Inſtrument hooked and faft- 
ih'the Scull by the Eye-hole: 
Slikewiſe muſt be done with cautian, 
>Woman afcer it carefully regarded ; 


uraging her, and not being —_— 


; 


good time, 
Ly 
- ww _ , 
$I 4 


162 The Judicious Midwife s Advite! 


at croſs: accident, but-rather rec 
her Senſes, that ſhe may be the'berrer 


perform her Office 4 Wir in the þ eat 


Exigencies, being moſt needful : And 
ſhe 1s eaſed of her burthen, give her for 


further comfort a Toaſt in Ipocras or ] 
ys or in caſe ſhe cannot be deliveih 


conveniency, the betrer to inforg 
let her take the following Drink. 


Cut blue Figs fix or ſeven; Mugwort, yl 


Seeds; of Rhue and Fenugreek;, ot eachnifi 


Dramsz Water of Penny-royal ard Moth 


wort, ſnx ounces: decod tham till h 
conſumed; ſtrain them andgzdd of Sat 
| — and the Trochiſes of My 
, and a Dram of beaten Cinnam 
Sweeten the liquid part, and ſuffer 
drink ic hot, | 
Reſting a while, let her again try; 


ſtrength, but not put it out to extremilif 


leſt ſhe become too feeble ; and then if 


" be not eaſed of her burthen, it will ng 


amiſs to make a Suffumation of Opo 


Dram beaten to Powder, and wetted 


» Stiffneſs, with the Juyce of Rhue, bury 


a Chafing-diſh of Coals, and the ſmoak 
through the narrow end of a Funnel, 


Caſtor, Sulphur and Aſſa-fetida, of eag d ; 


to affet the Matrix only, and ſo wail d 


AW 
8 
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bs Judicious Midwife's Advice. 163 

»Woman being Delivered, either of a 

ural or: Croſs Birth, it will be conveni- 

if ſhe have had hard labour; to wrap her 

he Skin of a Sheep, che fleſhy ſide being 

mn towards her, eſpecially to her Reins 

Belly : or for want of it, a Coney or 
Were's Skin newly flea'd and warm,chafin 
© Bclly with Oyl of St. Fobws Wort; an 

Sathing her Back and Belly with fine Li- 

a 2 quarter of a Yard broad, covering her 

aks with a Quilt or little Pillow, applying 

warm cloth to her Nipples,but uſe nor pre- 

Smly ſtriving by ny A lication to drive 

& the Milk, leſt it cauſe an Inflammation 

the continuing of the evil humourztwelve 

rs at leaft,being allow'dby Phyſicians for 

We circulation and ſettlement of the Blood, 

Sd whar was caſt upon the Lungs by 've- 

mc + — for in this caſe Nature is 

nderfully out of frame, there not being'a, 
Sn nor Artery but what is ſtretched and 

| == 

About ſix hours after Delivery, or leſs, a 
thorative may be. made of the yolks of 
bEggs,a pint of White-wine,” a = of 
nk, of Oyl of St, Jobr's wort and Roſes, 
a an ounce; Plantain and Roſe-water, 

ich the like quantity : mix them well, . 
dip a cloth into them folded ; warm it 

pply it to the Breaſts,and it will much _ 


. 
y. 
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_ 164 The Jadicious Midwife's Advi 
'To ſleep immediately,though the We 
--+be inclinable, & not at all convenienty 
hours after Delivery give her Caudles 
nouriſhing Liquids, and let her fleep if 
.is minded : And.in caſe of a Natural f 
- no more is required, unleſs ſome more WW 
ordinary Indifpoſition happen. 
But in caſe of Unnatural Births,or ext 
..mity, other things are to be conſidered 
..to obſerye a temperate Diet,which muſtg 
| fiſt for the firſt five days of Panado's,Bre 
| -Jelly of Chickens or Calves-feet, poad 
| *'-Eggs, French Barly-broth, &c. And's 
| ftrengthens, ſo let her increaſe her eati 
If no Fever atfli& her, ſhe may, as ſhe 
occaſion, drink Wine moderately, S ' 
Roſes or Maiden-hair,and ſach-like Aſt 
s: And ſothe danger being paſt,Bre 
of Meat, or Meat it ſelf, will not be an 
that ſhe may the better recover her ſtrer 
the Eighth ay being the ſoopeſt to vent 
onthem,the Womb then, for the molt ſe 


f 
1 


' 


purging it felf; avoiding,as much as may 
; Hep inthe day time.And incaſe of Cc D 
nels, or the like Obſtrution, which woe; 
; ly happen, a Clyſter of "maolli 
are a preſent removal and! 


i. _fuch caſes, and many other, what: 
. isheld material. L 
|. _-* Marſhand Field-mallows,Pellitarys 


> Fodicion Midrwife's Advice. 165 


Wl, Chamomit 'and Melilot-flowers, "of 
2 handful : boil chem in Water where- 
Sheepe-head has been boiled ;ftrain 
im when boiled, and into a quart put an 
ice of courſe Sugar, and as much Honey, 

f Fa ounce a __ of _ Butter ; 
Tif it operate not'to the e half an 

ce of Ehoticom will yo! be amiks | 
ft is uſeful for Women to Waſh after De- 

ery 3 and how to make theſe Waſhes, not 

ing Vulgarly known, I ſhall give direRi- 


For the firſt Waſh, Take a handful of - 
2 ril ; which being boiled in a quart of 
| 


ter, add a Spoonful of Honey of Roſes, 
CT waſh with it ' Eight days,and the uſe a- 
her, vis, Take red Roſes, put them in a 
en bag, boil themin half a pint of Wa- 
and as much White-wine ſtrain the K- 
| ar and uſe it. i require a third, 
at may be made of the Decodtion of 
es, and a pint of Myrrch-water. 
To o make Afſtringents uſeful on this oeca- 
þ Take the Seed of Domegranett RON | 
m and Galls, of each two ounces ; 
x, and the Roots of Knot- tk fea cry 
Qunces ; the Rinds of Pomegranate and 
te j. of cach three ounces ; ; ==" 
wh and Burnet, of each an ounce; 
ceern of Whice-wine : and of Smith's 
"008 .._ Wat 
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166 . The Judicious Midwife's Adn 
Water a quarter of a pint. Take two! 
.of aquarter long, and half the breadth: 
them in Water,with the Drugs, &«. and! 
ply them ſucceflively, as is convenient. 
make an Excellent Plaifter, Take Vet 
Furpentine, Sperma cet, Roſe and P! 2 
water,of each an ounce and a half, with & 
ounces of Bees-wax : bruiſe and melt the 
adding an ounce of white Lead : ma 
* . Plaſter of it, and apply them to the Bk 
and Nipples, anointing them firſt wich$ 
#1 ceti, and it will remove the Inflamay 
on, and afford much ſtrength; ji 


l 


Cleanſing before ing belpg convert 


' I ſhall not omit to give Dire&ions, ast 
Take half -2 pound -of bitter Almg 
blanch them and beat them into Paſte, 
_ Powder of Grife, and the yolk of an E 
ut it into bags of Shammy, and dip it 
Red-wine,an apply it to the places wha 
_ the Cere-cloth was taken,and waſh it in 
Wine -wherein Orange-flowers have - 
ſteeped. F ; 
To prevent the curdling of the Milk wa 
Breait, Boil the Roots of Al:bes in Willi 
wine-Viinegarsſtrain the liquid part tha 
a Sieve, adding Bean-flour an qunce,- 
; of. Maſtick rwo ounces, Powder of 
f- - Mintand Rhue,of cach adram: make! 
[. - .,anto.an Oyntment, and anoint the BY 


Audicious Midwife't Advice. 169. © 


pay the Milkk,many ways are uſed, 
wis the beſt, viz. Take new Honey, the. 


J Ce of Spare mint and Shepherds-purſe, 
1 ach an ounce, and put er pe n annge in- 
nicken-broth each morning. | 
Toremove a pain in the Breaſt, Take two 
es of Bees wax, Oyl of Nutmeg and 
pe-oyl, of each halfan ounce, make them 
O an Br icog oh ;. ſpread them Plaſter- 
| ply them to the Breaſt. 
4 NG 5 on Belly ſwell, which after Deli- 
often rol eh Take Barley and Bean- 
bur, finely ſifted, of each four ounces ; 
fa pound of Spaniſh Figs; ofthe Powder. 
f Brick two ounces ; one oufice of: Cy. 
Auts * boil them well in the Water 
hith's Forge,” and apply them as a Lines: 
pnt to her Belly. 
Af an Inflammarion of the Breaft 
ie a Cataplaſm of che Lgaves of V 
d Night:ſhade, each a handful, boiled j in 
ring-water ; adding two ounces of 
but , of Oy| of fweert Almonds and 
k " each an ounce, and make : Yin 
plication. 
Fo cure a Tumour in the Breaft, Jvtitch 
beeeds from a thick and unnatural V 
fing from the Menſtrual Blood, the 
Imvſt be moderate in Dice drinking We. 
wherein Cinnamon and Aniſceds tare 
® H'3 book 
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FT he PBicions Midaife's 
| + fepe-vy aslikewiſe eons Y 
woe i oaving evermore to take ſuch th 
| piper co to provoke the Courles : asth 
Jayco"of e, Groundfel , = > 
and Ground Ivy boiled in Top 
wine : and in often ſo doing y u will D 
ove the pain, and render eaſe to the panilily 
IF_ it happen. that- the Wothan after hi 
Delivery be yery weak, then, to. prevent hall 
much ſtriving, the Nurſe, with other he p p 
|- niuſt turn her as occaſion requires, leſt 
whole frame being out of order, the diſperls 
agg ſehr to one place, and create an 
__ is very gerous ; not» 
ſtanding, for a farther prevention fir, f 
-mha) __ ree days the 


Apoofite ru nc 
7 upof V of Citrons-: addy 


tity 
"2p Aagmnen te ofthe Powder of Rhubatii 
UN oancoafTreacle- - water, with as 1G@F& 
Weor dens diſſolved in it as will lie upon 
b : andto all theſe addhalfa Pint 
qyt op-water.and let her take an ounce at 
and after it ſome Broth or warm Pt 
the Midwife ever careful that 1 
Ge of the After-birth remains, left thert 
dior Obſtructions may be occafione 
Woman in this caſe ought likews 


if mn felf, cill the Be q 
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by any violent or unnatural Birth efpe- - 
y 15 much difſtempered: and difordered, 
led, and in good temper ; for often by 
portimely riling and ſtirring, the cold has - 


wtunity to penetrate and ſettle in the 

n parts of the jo cauſing numbneſs 

d-pains in limbs, ſometimes by ſuch 
t-intruſions' ferments the Blood to 
degree of a Fever. 

gTo prevail againſt which, Take of the 
der of Elecampane an ounce, Conſerve 
{ Roſes two ounces, Pomegranate-ſeeds 

ten to Powder an ounce : diſſolve them - 
ite-wine, two drams or ſomewhat 

e at a time, and drink the Wine as - 

1 as may be convenient. 

eExperiments in Cookery,alſo in Dairying. - 
'To roaſt a Salmon whole the Italian way, 

Ake a middle-ſiz'd Salmon, draw him, 

EK and ſcrape off the Scales, drying him 
Without and within with a cloth:Thentake 
grated Bread, grated Nutmeg,the juyce 
Iweet Marjoram,Currans and Butter ma- 

# them up with new Milk into a Pud- . 
wp, the which you muſt thaſt_in at his - 
—lls, ill the Belly be pretty well ſtuffed : -. 
an with white Filleting bind him to the 
lit 3 and at firſt baſte him with a little Salt 
g Water, then with Verjuyce and Sugar, 
? H 4 | and. 


"1750 New and rare Experiments, & 
- and laſtly, _ _— and red Wineh 
ten up together : when being enough,o 
his Belly. flr him in two ror nun Fr 
Pudding one half on one fide, and thewth 
on the other ſide,and ſerve him with a G 
miſh of whole Spices and Anchovee-ſawat 
To roaſt a Turkey, Swan, Heron or 'Bitt 
the French way. "4 
Draw your Fowl,put{weet Herbs, 
into a Linen bag, wi h Butter and Spie 
put that into its Belly,then with hot. wat 
baſte it till it is 1n'a manner parboiled ont 
Spit ; aſter that dry it with a cloth,thenb 
it with Butter and Ginger tillzit-is roalt 
andferve it up with Butter; Anchovees,: 
the ſweet Herbs ; Garniſhing the diſh 
| Lenion-peel and green things, &c. | 
To mocke a Spaniſh Syllabub the beſt wayii 
Take new Milk a gallon, - the Flour 
fweet Almonds half a pound, Roſe-w 
ewo ounces, Lime juyce half a pint, the Ju 
of Straw-berries or Raſpices a pint, af 
quart of Canary-wine, with two pound 
"Sugar ; beating them. and ſtirring theni} 
F gether till they froth and become of a p 
. fingcolour, FE 
| The Dutch way to make Orange- Butter. "i 
| Take new Cream two Gallons, beat it i 
F :toa thickneſs, then add half a pint of & 
- range-flower-water,and as much Red- 


- 
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b being become the thickneſs of But- 


fl retains both the. colour.and Scent of 


range. 4 
_ © 


 ,CHAP. XIX. 

Miſcellany of many Curious Experi- 

ie not only pleaſant but profitable and 

4 mrageous to he Female Sex, being ne- 
wer befuv publiſhed in this Book. 

1 . To make artificial Pearls. 


7O do this, take the largeſt and faireſt 
| Seed-Pearls, bruiſe and diflolye them 
Allom-water ; then make them anto 4 
te and waſh it gently with diſtilled. was 
Fof -Scabious ; then wet it - again with, 
_mao-flour water, put it in an earthem, ;} 
Feſſe! cloſe ſtopped and digeſt it in Horſe, £ 
Ing fifteen days; then form the:Paſte of 
s Compoſition-in a Silver ;Mould ſuigad!e 
the largeſt Pearls in uſe, bore them with 
{Srong Hogs Briftle when they are pretty 
buſt, hang chem then on Strings in an As, 
deck cloſe ftop'd to dry; then wrap 
n ſeverally over with a little Gold-11' # 
Ba, and put them intothe Belly of aFilk 
d a Barbel, put the Fiſh into an Oven 
Wa Paſte of flour, and being fo baked, they 
W come out bright and ſhining, appearing 
ell as the natural Pearls and currandly' 
[for them. H s To 


Ml 


'" © To make artificial Sapphires. 
© Take white- River-Crabs, - and cal 
themtill they look red in the Fire, qi 
them with flrong Wine-vinegar;” repe 
it ſix or ſeven times, then reduce then 
Powder in a mortar of Iron, 'and fo} 
the Powder into a. Crucible, with 
weight 'of the Crabs and Moſs of Ta 
which muſt be thus ordered ; calci 
Tartar in a Crucible, and put it in a n 
place in Hippocrates's Sleeve, and in the 
gm of the Seeve there will be gathered 
'- Moſs which the Tartar makes in Jliquifyl 
and turning into Water ; then covert 
Crucible, and ſer it to diſfolve for the ſpl 
' of four hours, and when itis digeſted hl 
| denit, and having formed it into the lik 
I nefs'of the natural Stone poliſh it. | 
ſt To make jellow Amber white. 
+ Take a pound of yellow Amber. a 
| it-ifto a Crucible of Farth made vet 
i fironp, add to it two Pound 'of Sal-Ga 
. of-Spaniſh Salt, and pour upon them 
mich Spring-water as will diſſolve $4 
tthen more Water andler them ftandt 
yer a Fire in an Alembick without a Ne 
four hours,” and the Colour of the Ant 
{*Mhe changed to a periet white. | 
| Wh r Ti wat Varniſh bright as Glaſs. k "0 
k-- Take: a quarter ot.an_ ounce of whine 
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biber',, Gam-Lack ewo drams, Oyl of - 
per c one dram, Li and Lin- 
+'Oyl as much as will make it into & 
niſb;and in this Caſe -to well mix +it - 
> a Pot of Glaſs and put.into it a-quan- 
of Linſeed'Oyl, andiler it boyl, till 
ing' 2 Feather into it:.ie ſhnivel it-up, 
a melc the Amber over afire in. a:clean | 
zen Por, and/ put'ic into the Linked” | 
W5;- melt the Gum-Lack'in the Qyl of | 
Erpentine, which pour into the fame Pot, | 
mn. being well mixed, ftrain theme 
r througha Cloath,. and with it varnuſh ' 
ames, Leather, or. what elſe is conve- 
lent to be varniſhed. | 
Artificial Coral. | 
WTake the Horn of a well-grown Ox, it# 
Mb ic fmall and put it into: a/ftrong-Lee "i 
ade of the Athes :of \Aſh-wood, . digeſt i 
Me:Horn therein tive or>fix days, {o take ic 
Mie and add fome Vermilion diflolyd- in .. 
"Mater ; put it 'over the fire to thicken. 
bir _ Figure as'you pleaſe in Molds, - 
on rniſh ic with a ſmooth piece of Ivo» 8 
ora Dogs Tooth: © $9209 
To keep Roſe all the year. 
"JF Take the Buds of Roſes when about to 
"Mow, cut them from the "with a knife 
wt touching the Bud with yur Hand,” lay 
a all-night fo that het Dewmay. de- 
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174 New «hd rare Experiments, *, 
chem the Stalks downwards ina 6G 
effel, "cover them cloſe and bury'theni 
dry Sand, and'they will keep all the Y: 
freſh and fragrant. '' -- 
To turn Braſs to @ Gold Colour.) © 
: Mingle Sal Armoniack with Spitle in 
mortar till it become of a liquid quality; 
like an/ Ointment, rub-over the Braſs wi 
it, then pur it into a wood fire till it gle 
Fo take it out and rub it hard with a 
Linen Cloath and-it will appear like Ge 
and continue the Colour. a long time. 
'To warniſh a Gold Bj Wo 
Take Sandrack two ounces, Lig « 
Gold one ounce,the fineſt Linſeed Oyl it 
ounces; boil them in an Earthen gla; 
ſ' Pot till they riſeup, and with it varni h 
| metal, and jt will appear like Gold 
lt alſo Wood that is overtaid with Leaf-Sil 
or-'Tin. oi 
| x ap whiten Copper. MY: : 
' ut a Piece per into a C 
% with Sal Bk and Bara 


: 
: 
; 


i 
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þ- 
| © quench it with the juyce of Sorrel or, 
- "rel-water, and it. will become white] 
| Silver.” - 7M 
f | Writing that cannot be read but when dipt'f 
$ in Water. 4 


| | Too this take the juice of Spurg 


| 
3M 'T 


"-water, dry it after it is-written,. and! 
" cannotbe read cill wetted in fair Wa=-: 


=_' 9. þ FIX AHCE, 

yemake' a Fire that will burn under Water«|: 

WTake three Ounces of Powder, Salt-peter: 

8 ounce , Sulphur vivum three ounces; 

ff and'mix them well together, and- 

Paſt-board or Paper Mould with the 

ng —p- y it oy the: 

ter till quite ſpent; and. by; this many'a 

er-may be won,  forifew will, belizva 
thefore they have ſeen igexpezimented. 

| fo: repreſent ghe four Elements in 'a glaſs 

rut 994. Colours of the Rainbow: 

Firſt colour Aqua Viez with Turnſale. 
preſent ws "x F then take _ of ps 
here: 0 tine, Which dye 

:Þþl Eo ojows with Sffron; then ſome 
anet -and Tartar, to which add a little 
vis Lazulk oo give ic a Sea or Water- 
\{vbvr.; and torepreſent the Earth, a little 
Tiviſed dark Enamel z and if you ſtir them 
tle there will be the proper repreſenta- 


4 for theſe Liquors. never mix, and;;if ; 
would repreſent the Colours of. the: 
> Wiabow, on any Water, ſprinkle 2 licele&' 
"Mat-oy1 on it, and the Colours will appear 
ry glorious. 
lp rele Metal m  Nutſhel without gyms. 
on Lake Salt-perer two ounges, Sulpnr. 
il all 


nae,” or an ary: '20ry- 
mix them y oth beaten her it 
oy fine wr TEE 
this to ; and then'put in a piec 
Gold, rho. or' other/ 'metal upon 
rhuch as will-cover che Powder; ther 
fire'tothe Powder: that is under "F 
the Metal that is under the two Dow 
as 96 andere the bottom ofy 
Shell, chat.remaibling whole oadmiration® 
2- To nilbho thi" ferpernal Motion. TR 
| _ tings of Tron imo 
| qua-Fortls) and:let tein remain there i 
| che 'watdr- his taken the quantity of tiefſf® 
Iron thar'is requiſite which will happen 
ſeven 'or' eight Hours 5 then take off' 1 
f Water, and put it/into-a-Viol aryÞrich 
with & large mouth and pur in -4':Ston 
s Eapis Calaminaris andfrop it clots and «ll 
| Store willkeep it} perpetual: Motion in it. "ff 
F To 'make Writing vaniſh and appear p | 
i ke ww ic! vaniſh Takei a” PouRd 4 
+ -'Fartar, :diffolve it-in -rupning water, 
1 up Im you i 06lt} ifhake' fe of 
Wrierg'andit will fi 
denly vaniſh. ' Then to reftofe it ag 
take an ounce of white Vitriol diflolve it! | 
a Pitt of Water'and tiler-it; "and in if yo 
, over the "Paper or Patchinedt,s 


2 


New and rare Experiments; &c. wy 
time the Letters will all appear as be- ' 

re. This is an excellent Secret for thoſe 
areintruſted with rus affairs. - 

binder Oyl from ſhaking when you burn it 

poo £3 

To dothis put ſome of the Juice of O- 
ns under the Oyl, which may be done, 

x che 'Oyl will certainly - float above it, 
| ſo you will find that ir will emit nd 
zner of Smoak or Fume 

[waſh old Paintings, and give them @ good 


$. 
a: Take an ounce of Tartar, and as much 
lhite Glaſlwort, boil them in a pint of 
er till half be conſumed, with which, 
ly ſtrained, rub over the Painting with 
fotr Bruſh or Spunge when it is Luke- 
um ; then immediately : waſh it ' with 
arm and fair water, and waſh it over,and 
will look as if; ic was new drawn. '! ;- (1! 
do varniſh Paintings and ſet a Gloſs on them. 
$iTake an ounce of the -beſt Venice Tur- | 
aFacine, an ounce and a half of the'- Spirit” 
Turpentine,three or-four ounces of dvys ©; 
Varniſh; mix.chele in a glaſs. Viol and 
tlolve them in Balneo Mariz, and when 7 
$ cold ſtrike it 'over the Picture with. a 
&- Pencil and it will reſtore its fading. - 
It you would cleanſe Paintings, rub them 
& 'with.a Spunge dip'd in Lee made-of 


! 


Hf 


| .Fine-aſhes: or- nix equal parts of it 


ring)! 21 cd ny 12s 1 | 
Torefbone the faded Colour in Trrkey 
" + owe &c. \ 
Having well duſted them, take out t 
.Ink-ſpots,. if there. be any, | with Limog 
Juice, and let'them ſoak- well, then wal. 
| themin fair water. and ſtrike the back 
; (till all the water be out, and being dry, tak 
the Crumbs of white Bread hot and ni 
hard over. itz. then in a fair night or twalls, 
hang it out to air, ſo that the Dew mayk; 
upan it. | 
A curious way to. make Pliiſter or Wax Figur 
o'r 1  relembling Life. | 
\ Having a Figure ready co mould, Oylahy;, 
and take off the hollow mould in Plaiſtera,. 
thefoilowing manner. 1 
I When it is Oyled lay it on Potters Eankifh, 
| then make choice of ſuch part of it as yullſa: 
conceive moſt convenient to take off, alli. 
© theres make an Edging or Bordering of tf... 
- Game Earch- Then caſt your Plaiſter wha 
$8. it 4s atgumpered, and when the part hal.. 
E- well raken,. lift it up in as few pieces as yall 
F- can, make ſome little Notches with a knili 
when you have anointed them with L 
Ol, and ſo put them. exactly together 
gain : then_ make an Edging or Bordei@y, - 
the.fame Eaith, in the place tram. what 
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þ took that part of your Figure, then 
t your Plaiſter as before, ſo lift up the 
es tor repair It, and put it in it's place, 
ntinuing to do thus till the whole be fi- 
ed, and when it is well dryed, dreſs 
þ outſide of your Mould with a Knife, 
ther piece of Iron; and when thoxoughs 
tardened mark the pieces one after ano- 
rr: Lerthemleatutely dry, and then join 
ye them together with a cord, and | 
means you have a hollow Mould of Plaj- 
er, which, according as Figures are, more 
Silels ealy, may be made of three, four, 
*W'cight, ten, or twelve pieces; Ef 
The Mould being thus prepared ,' oyl it 
it will receive no more, and dry it with 
ton, then with fine packthread tye- all 
Four pieces together, and at your diſcreti» 
find out the fiteſt mouth" or hole for a 
Tilting place. | Then.melt your wax, 'that 
yoves not too hot nor too cold, run 1t in- 
the Mould, and if your Figure be ſmall 
it, then after a litde time take out the 
pple - of. Earth, you ſtopped this mouth 
the Mould withall; and all on a fuddain 
Mh the Fi upſide: down;,, that the 
Mmainder of the Wax may» run out, and 
en you think it is cold, _ it and you 
| find a. hollow Figure of Wax propor* 
able to your Mould ; if it be too thin 


leave | 


leave the - overptus '' Wax longer in a 
Mould, if coo-thick take it out ſooner, * 
To make; a, Caſing, of Facing for any Fig 


of | FAX, 

Fake Founders Earth and ſteep itin 
earthen. veflel in fair water; then pour it 
inclination into another, {6 that the g 
part may remain inthe bottom of+ the tin 
and when it is ſetled potir off the watt 


and add to it ſome Bonn; - mingle theme thi 


ether with a large pencil , and give' 
nklag lay of this Earth upon ye 


Wax Figure; and when that-is dried, | la 


Them being dy, rengten i wits Pe 
g dry, itrengthen it with Potte 
Clay ne baget mo Then put youſs 
Mould over the fire on Iron rods in Fort 
of a Grid-iron, and be careful that : 
Wax boil not-within the Mould leaſt* 
break ; ler it tears on one fide that the Wi 
may run out at the caſting place, fot 
* none be left behind, then heat your | 
gure at a {mall fire ſo that it be thorougl 
organ ; and into this Mould ſet mn 


pour'any Metal or -what is- to Wi | 


melted, and- will run liquid , and ti 
breaking off+ the' Mould , you will hal tt 
the pertect Figure of what ever you ks, 


* 
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þ caft the —_— the Face to- the bife. Ws 


ake- a little bruſh or pencil, lay warm 


t on the Hairs, or Eyebrows, The Fore- 
q all 'along the root of the Hair, and' 
ck, 


Chin. The Perſon whole wh 
you are to take, laying on t 
ace compaſled about witha rowled Nap- 
to hinder the Plaiſter from as {a 
Neck, or Hair,” your Plaſter not being 
thick nor too thin; So that laying it 
ith quick diſpatch, you may ſoon have 
Begin tolay it onat the Forehead, 
Flay it by degrees all along the Face; 
vt at the Noſtrils, which you muſt noe 
: Charge your Mould' with as-mach 
ines as it will bear ; and if the Plaiſtes 
pood,” it will preſently ſet. So take it 
: off, and you have the Mould of che 
s to the Lite ,-if rds you open 
es, and frame the Noftrils with a re- 
p TooL | - 
To caft Hand: to the Life. 
zreaſe your, Hands, and place them in 


at poſture*you think fit Sits gy 
tore, yan little boards, ſed, to 
de the ſeveral pieces: And in'this man- 
, the famous Wax works, and Plaifter 
&, fo much in eſteem, are zoled 
(finiſhed; and by the ſame Rule, Bi 

ſts, Fowl, Fruit , Flowers , &«. ate 
jed Artificially. To 
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. Tacaff a Medgl, that ſhall ſeem Tranſparent 
Take a Medal, or piece of Carved we 
mould it: off in. prepared Earth , this - 
be done. well in a pair , of -Flasks, then 
the of-ir, near aquarter of an Ir 
thick Þ the Figure, or as much as 
ſee-convenient, and for, clear Amber, t: 
Venige Turpentine, putit.into a well le 
ed;Pat, and-boil it. oyer. a gentle fire, F 
lering:a drop fall from your Knite, it, bl 
come hard when cold , till-it cannot be 
broke with your Nail, then caſt it into 
Mould, and you will have a Tranſpa 
- Medal of Amber colour. 
»:The like is, done, for. a: Ruby, by 1 
ing the powder of fine Lake, with. yan 
Turpenane, and caſting itasthe former! | 
FX an Emerald, colour, it with Ven 4: 
gr :. For. a Coral:, with Vermiliag 
and if you 3 would have ic a Were Ao 
colour, it with burne Jvor | 
black, do this ooat2 ell till you! 
the colour come fine. | 
"Ion yolk of Inlay of Marlle ow Wood, 
the yalk of in fair wat 
eill 3c Þo.chin eh to rite with, 
a fine Pencil, and with it vein the We 
as your fancy leads wt or as you ougt 
imitate Natural. Marble : This being 
take Nacked Lime, and Uri, mix, vnd 
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terto the thickneſs of Mudd) lay it on 
Wood with a fine Fruſh overthe veins, 
en it is dry rub it over with a Pruſh, 
with a clean Cloath : Burniſh and 
kniſh it, and it will be a very curious 
e of Work. 
wake Wood of the Colour of Gold, Silver, 
4 Copper, or Braſs. 
Take-Roch Chryſtal , and beat it fine in 
yrtar, then with fair water grind iton a 
arble ſtone, put it into an- Earthen Poe, 
a lictle Glew, warm it and lay it on 
ith a Pencil, and when dry , Poliſh it 
irh'a piece of ſmooth Ivory, rub it over 
th Gold, Silver, or Copper, and being 


liſhed ic will retain the ſame colcur. 


þ diſcover Gold, under Black, or Indian work. 4 | | 


Lay on leaf Gold with fine: Glew, letit 
ry and burniſh it, then grind Lamp-black 

th Nut.Oyl, adding as much Umber as 
lack to make it dry, and then as much 
DyFof Spike, as Nut Oyl, which being 
yell ground and mixed, lay 'with-a-light 
encil-very thin over the Gold, and -letir 

/ four or five days, or as you ſhall per- 
ave 'th2 Gold to appear. more or leſs, 
fight and ſhining, and therr having tried 
tEdraw your deſigned Figutes onthe black, 
yith curious ſtroaks of white, with a white 

4 Pencil, fine French Chalk, or white 
YM | water 
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water colour , let it dry, and then with ' 
Ivoxy point, a little blunted at. the « 
pw over thoſe ſtroaks, till penctrating, 
lack, you.come at the Gold, ſo that wi 
out wrinkling, or breaking you may ma 
appear in the fineſt ſtroaks, and ſo the bl 
will appear, as if. it were [nlaid with 
and thus you may do by any other colc 
following the ſame meafures, ro make thai 
look like curious Indian Japan work; 
Gildings. | : \ * 
How */to draw Figures with ſhell Gold, on 
TS etit'y black Ground. 
-{ you would make a Grotesk-work wit 
Shell Gold, or Branched-works, or F ig 
| on blacked Wood, Earth, or Metal - 
| ed as: before: always heightening the w 
and ſhadowing it, ſo that in this mans 
the Gold, or Silver, may be burniſhed wi 
a Dogs \tooth; Eſpecially if it be Grote 
or other: Branched works which arg nf 
-uſual ro:be ſhadowed : fo that having th, 
'Freeze: of .a Picture frame covered with,” 
-whice, and' then black, well burgiſhed, 
draw thereon Moresk-works , with Sly 
Gold, or: Silver , diffolved with a lit 
Gum-water,your Gold being thick-enc 
and ' afterward: burniſh it with the toc 
and it will, if well done, appear very FC. : 
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Wi How to grind Gold ro lay on Figures | © * 
Reduce # piece of Gold into 'finall file 
t, grind it on a Marble-ſtone, and when 

very well fined, waſh it in a ſhell ill 

| water be clear, then with fine Glew, 

t Gum, lay it on the Size where you in- 

{ ic ſhould be faſtened; you! may alſo 

Gold with Quick-filver, and Evapo- 

e the Mercury by encreaſing the hear, 

{ whenit is cold beat it in a Mortar : andl 
Shen cold lay it on-the Size. 
' How to Browze. 

Having firſt thinly Plaiſtered your, Fi- 

res with white, very ſmooth, grind 

Whryſtal and Touch-ſtone ' with ' water, 

per it with Glew, and ſolay jr. on yayr 


rk, and here inſtead of burniſbing, rub 
We Figure with- that Metal, of which you 
Jould hgve it the Colour, and ic wilt caks I 
ry cunouſll | 


* 


Io colour Leather black, as it is ordered in | 
I Ger | 


& - | 
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of Copperas', beat. them over a. fire, al 
| | pres. que the liquid part, and bruſh 1 

Lot: over three or four: times, 
| bo Expe&ation will be anſwered. 

make white Leather blue, like Turkey 
ther. _ 
"\Eak Je. a. quart .of Elder-berries , fir 

them with the liquid part a li 

tle Bil; Wore up with half an oun 

-of Allom 3 and as much Indico, then bri 
over the Leather as the former, and w 
ary polliſh it. ... 
MT To rcolopr Leather Red. 

" Rub it fiſt over with Alom-water, 
Teerh ſtale Urine, and Skum it till halft 
walted.; put then to it an ounce of 

with as much Powder of Brafil-wod 
an ounce. of Alom,, and. half an ounce; 
| Sal Armoniack : mix, them well and | 

them ſtirring over a gentle Fire about t | 

; ad then 1queeze out the liquid part 

uſe 1 it as the other. 

. To pild Leather- | 
le 'Glare ten. fine from whites 
885, or, for want of it, Gum-water, 
A you Leather with a fſoft-Br 


not too much; then lay 
Ver, Sliver, "and .when/ it is 
with apc of polithed Ivo bs 
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* A ſpredy way to whiten Cloath. 47 
When it is well bucked ſpread it on the - 
als, ſprinkle it with Alom-water and" Tet 
ontinue for three or four days,ttien buck 
zwain with Soap and Fullers Earth, u- 
p it as before and it will be exceeding 
ne and much thicker than it was. 
o dye Feathers black for Tippets or Caps. 
our them well in a Lather of Soap and 
-aſhes, then put in two ounces of Co- 
as, ſix of Nut-Galls bruiſed, to agallon 
water, add a few Pot- aſhes, and when 
nſumed to three quarts ſtrain ie, them pur 
our feathers and it will give them a 
10Us gloſſy Black, 
| To colour Gloves and perfume them. 
Take fu table Colours to what you in- 
hd ; if you deſign them dark or ſad Co- 
, take Spaniſh brown and black Earth; 
Ight Yellow, Oak-r and Whiting, and 
of the reſt: mix them with a moderate 
ze and daub them lightly over, ſo that it 
not thicker on one part than in another; 
n, being dry, beat out the Superfluities 
the Colour, and ſmooth them over with 
tretching or ſleeking-ſtick, putring them 
© their proper ſhapes. | 
erfume them by gently or lightly:rub- 
g them with Ambergriſe and Civit each 
$&ram, Orange dome Butter a quarter: of 
"5 all 


; ounce, all well mixed and tempe 
d it with Cotton-wool and fo- pref 
Berfume into them. b 
= A Perfume to drive Vermine out of 4 Hou, 
Take Burgundy Pitch an ounce, Bri 
"Kone half an ounce, Storax a like quantint 
Powder of Mother-Amber half a dranil 
*beat them and mix them well togeths 
Fprinkle them on a Chafing-diſh of Ca: 
and wherever the Scent comes, the Mit 
Rats, Weaſles, &c. will avoid the houſelſt 
alſo Fleas and Bugs will diz, and Flies na 
. t the place. 
Jo make Copper Veſſels 8. of a Silver colon, 
Take Bay Salt, Alom, and Wine-ſtor 
'  -grind them to Powder, ond add in t 
| grinding ſome Leaves of Silver , put the 
+ Into an earthen Pot loſe; put your Copy 
5 into it and burniſh itover with ſome of tf 
> Powder and it will look like Silver. 
*o To cleanſe dirty Gloves without wetting. © 
Lay them on a clean Board, mix d& 
.Fullers Earth and Powder of Alom, pl 
them over lightly with an indiffergnt han 
bruſh and if they be not very grealy 
1. cleans them without the danger of ihrinki 
.by wetting. | | 
T6 work Flowers, &C. in Silk or Siver "6 
'Tzke raw or leafy Silk of ſundry Cie 
lours, proportioned to what you inter 


— 
— 
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ib it out clean from Drofſs or - 
ewiſt and mingle the Colours by pla. 
ze them on Wires according to the na- 
ral form of the Flower intended: comb 
Mm then out and faſhion them exactly 
th your Sciflers and Needle + hm 
| Gum water, juſt drawing them through 
and when they are wet open them with 
aur Fingers, and ſet them to dry in. the 
de, and in that form they will remain 
ery pleaſant and delightful: and in this 
anner you may perform them ſingle or on 
ch with ſutable Stalks; and ſo make all 
uits by a fſutable mixture of. Silk, Sil- 
r, Oc. as their natures require. 

To make the white London powder Ink. 

| Take Gum-Sandrack two ounces, 

well into Powder, fift it through a. fine 
re, with a like quantity of Chalcanthogw.M 
dcalled by the Latins and of which you Wi 
ay be furniſh'd at the Druggiſts : mix the 
pwder, and lefs than half an ounce of this 
a Pint of Water, will make very cu- 
pus Ink in a ſhort time. 

| To make one that is hoarſe [peg with a 

| clear Voice. 

' Take the Flowers of Elder, dry them in 
be Sun tillthey may be beaten to Powder 
pep that Powderin a Glaſs, and when you 
| L 2 would 
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would uſe it, take a dram in aglaſs i 
White-wine in the morning faſting. Þ 
_ M new way to take the Impreſſion of any Seal 
Melt a littleBrimſtone and caſt into it Ce 
ruſe or white Lead, put this mixture on thillke 
Seal, ſtrengthening it with a ſmall piece ic 
Paper bigger than the Impreſſion is, and ba $; 
ing cold, take ig off, and you will find tilde 
Print of the Seal thereon, which being preſſe 
fed on Wax, not too hot, will give the likeWlr a 
Impreflion to it. | IJ 
”. To write a Letter ſecretly that cannot be eaſt; 
diſcovered or (uſpetted. Tn 
Write your mind on one ſide of the. 
Paper with common Ink, and on the other Bc 
ſide with Milk againſt the other LettenMol, 
which is that you would keep ſecret ; and; 
when you-wauld have it to be legible hol 
; the Ink-ſideto the fire, and the Milk there 
upon will ſhew blewiſh plain enough to beſ 
read. E 
To {often Steel or Chryſt al. | j - 
Take a pound of ain Lime, -#h;, ; 
much Por-athes, make a Ley of them*andÞ x7 
ut the Steel . or Chryſtal into it ewentyſþ, - 
four hours, and they will eafily be cut orÞ-., 
ordered any ways to your mind and fo of ff... 
moſt other Metals. | br, 
How © 1 
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How to ſeparate Gold | and Silver from 
* other Maal;. 

F Take Mercury and put it into a refining 
be, ſet.it on the Fire and add ſome Var- 
hb, Glaſs beaten tro powder, and being 
ely mixed, lay it in the Powder u 
Wc Metal gilded or overlaid with Gold 
{ Silver, and by laying ſome Coals hot 
ader it, it will take- off the Gilding, and 
Tnder the metal as if it had never been 
Wit and this Gold or Silver, if ofany value,. 
pu may ſave by putting Quickſilver tq it, 
phich will attract it unto a Body by it ſelf. 
o make Melons, Cucumers or the like, ripe 
| . by 4. 
| Boil Wheat Bran, in water anda lictle fine 
fold, and water the roots of the Plants 
With it morning and evening, ſetting them 
© hot beds and covering them: from Colds 
ir Blaſts, with Straw, Glaſſes, &«c. andfo 
hey will grow. and be ripe a great deal 
m than any other that are not thus or- 
ered. 
bo take away Sputs occaſioned by the h—_— 
& Take half an ounce of Coperas, diſſolve , 
in the Juice of Limons ; anoint the place” 
with it warm and the pits will fill up and 
rednefs diſappear. 
To make a Watch-candle to out-laft three others, 
* Take a Veſſel! of Water and ſet on a 


&.3. conve- 
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' convenient Stand, then faſten about the. 
weight of a-Farthing to the Bottom FE 
the Candle, it being flatted, with a lite” 
_ ad fo putting it into the water i 
W1 de upright, but the Bottom of the A 
Candle muft not touch the Bottom of the... 
Veſſel within an Inch; fo as the j A 
waſtes x by reaſon + the __—_— £ 
ighe, ftill riſe up an its Light 
CS barre than” i ic be of propre 
nable Length, rnb while by 
. reaſon the, Coldnefs of the Water hin-J# 
- ders the Tallow in a great meaſure from 


” ws 
| And thus haveI performed wy Prom } 
* in this kind; from whence I proceed F 

wo the Second Part. d 


ob pi. 2 | 

SECOND PART: 

| OR, 

*# Appendix to the foregoing-Work-- - 

Wy 11 taining Dire&ions for Beheviowr: , as -- 
to what relates to-the Female Sex, on all 


wy Occaſions, Oc. 


_ 
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Author*s Admonition to Parents, or 
as have the Tuition of Children,c. 


N | 

Mong all the Temporal Bleſſings, God 
1% out of the Abundance of bis 
ſ 


and Goodneſs has beſtowed upon Man- 
4 kind, Parents,in Dutiful and Obedi- 
Neve Childrew, have the greateſt : Great indeed it 
ts to bave Children, and {6 it was held and ac- 
ledged by the Fathers and Wiſe-men of Old 3 
mſomuch that Barrennefs was not only wp- 
mas a Riyroach, but a more immediate Mark of 
Heavenly diſpleaſure. Sarah's beavineſs wiifur- | 
ned into joy, when Waac was Born. Rachel was - || 
þ impatient, that ſhe defired Jacob (as wot confi-" | 
dering they were the immediate Gift of the "Al" | 
mighty) to give her Children, or ſhe ſhould die. 
The Mother of Sampſon, when the Angel told 
lpopinrs it ſcems been a ph puny 
s uld conceive a Son, / greatly rejoyce 
| I 4 E Hannah. | 


-_ 


"294 Admonition to Parents, &4.” 
Hannah praying before the Lord with an wpri 
Heart, and pouring out her Supplications to big 
#0 take away the Reproach of ber Barrenneſs bi 
ber Petition anſwered in bringing forth Samudl; 
Great was the joy of Elizabeth, the Wife 
Zacharias, and Mother of John the Bapti ' 
when ſhe found ſhe had conceived ; inſomuch tha 
ſhe cryed as in a Rapture, Thus haththe Long 
dealt with me in the days wherein he looked 
on me,to take away my Reproach amongſt 
men. And one of 1he cheif Bleſſings the Kingl{&c. 
Prophet pronounceth to the juſt and upright Man 
5 That his Children ſhall be like Glive-Bran 'T 
 ches round his Table. If tbe having Children 
creates ſuch joy, how ought it to mul] in the 
© Hearts of Parents, who are appointed by God tat 
watch over them for their good, when through 
their encouragement and induſtry they ſee them ar- Wh 
rave in ſome meaſure, to aperfettion,jn the know- i 
ledpe and praffice of Divine and Moral Virtues, 
whereby rbey are rendered not only a 7 of an 
Immortal ſtate, but of gaining @ good Repute and | 
laſting Memory amongſt Men ; The conſiderati- Þþ 
" on of which, doubtle/.,, made Solomon deliver 
it as & Maxim,That, A wiſe Son made a glad'Þ 
Father. Ave in this caſe Children are more 
| bound to their Parents for their Education; than (©: 
- for therr Bearing them : Nor is it a Duty leſs 
| ancumbent on Parents in the diſcharge of their wu 
| Duty towards God, to ſee to their utmoſt, thoſe us! 
IF -.4, Cbildren | 


o 
= 


ZAdmonition to. Parents, &s. 195 | 
Hdren be bas intrufted them with, as pledges of 
b kindneſs, brought up in his fear, by s timely 
aſoning them in the ways of Virtues, than it is on 
Childrens to make grateful returns and ac- 
lede ments for the care and coſt they have be- 
ed on them, innurturing and bringing them 
; 114 my that upon a - receruimg of every 
b bleſſmg, they hear the Almighty Donor ſpeak: 
py as Pharaolys Daugbrer did to the Mother of 
loſes, Take this Chi'd and Nurſe it for me, 
c. Theſe thirgs rightly weighed and conſidered, 
py induce thoſe Parents, ho would be happy in 
ir Poſterity, to be more than ordinarily dili- 
Went in. laying a good foundation for Virtue to 
1d upon, 1 eir 0Wn good Example being ever 
be Corner-ftone.of ſuch a Strufture ; for nothing 
mer makes an impreſſion in tender Years, than 
Precedents in Infar.cy, like Wax, taking ana re= 
aiming the figure of that Seal which firft im- 
ſd it, wnleſs it be rudely defac'd by another, 
W purpoſely d:ſtroyed. 
* On this occaſion much mcre may te ſaid, but 
Parents naturally inclning to do what may' | 
wn to the advantage f their Children, [ 
hall in this place preſs it no farther, but pro- 
feed to lay down Rules and Direltions ſor the 
Carriage and Conduct of Young Gentle- 
omen, Oc. that Climbing by degrees to the 
wmmit of Internal Adornmemt ,, they may 
wiſe themſelve: a laſting Monument , ſeeing 
_- I 5 Virtue 


Virtue ſurvives Time, and ſhakes Hand 1 
Etermty. 4 
Yours to ſerve you, * 


Fo $6 
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CHAP. L* 


Admonitions to young Gentlewomen, in the 
place, to obſerve their Duty towards God. 


O be enflamed with the Love of Sacred; 
things,is undoubtedly a Foundation for 
early Virtue tobyild on, and is frequently an; 
- Introduction to whatever we can juſtly and 
eruly term Good or Great : Therefore as you 
firſt owe your Duty to God who made y 
; and on whom depends your Being an 
* Well-being, not only here, but hereafter z 
. you muſt above all things, conſider his-Glo- I, 
* ry, and endeavour as much as in you lies, 
go render him tribute of Praiſe and Thank. th. 
- Yo imploring the Afliftance of his Di. 
ine Grace, to Inſtrut and enable you to 
ſupply your Defets , and increaſe | 
knowledge, and in ſo, Remembring your Cre- 
ator in the days of your Youth. t God, 
who loves the early Sacrifice of the Heart, 
will 'not be wanting to over-ſhadow you 
\ with che wy of his Providence, and F 
kecp you from falling into thoſe ſnares Sa- 
tan laps to intrap you. 


To 


monitions to young Geathwomes--197 - 
'To induce you to Holy deſires, and cons 
2 you in-the way-of- Truth, as you in» 
aſe in ſtrength. As' ſoon as you are Car 
ble to read well, (which to be inthe - | 
th Year of your» Age at 
herwiſe you or 
>a cenſure of 


eive a delight and pleafure therein; that 
owing up, . You- may fay wjth Holy De 
pid, From my Youth bawe I loved thy Law: 
id in ſeriouſly conſidering what you read, 
will be very profitable for you to retain 
In your Memory ſuch comfortable Senten- 


es as being repeated, raiſe in you aholy 
Yy, ons an rea” — 
tate and enter upon a cemplation 1 
thoſe things that are hereby expe 54 
heſe mult be chiefly taken from Holy Writ” | 
But, above all thing, be not remils i | 
duty of Morning aud EveningPrayer ; 
hat you may bethe better prepared for ſich” | 
oly Exerciſe, get by heart, and retajn'in Þ 
pur Memory the Pater-Noſter,or tha Lords 
ajer, the Belief, or the Apoſtles Cried, and. 
dther good Prayers ſuitable to your capaCi- »| 
ty, t by heart likewiſe the Churches |} 
echiſm, but GE: the Ten Commund- 
wents, that you may boner we | 


—_ 


the Will of that-God that made you, and ti 
nfm. Juanes neg grad 3am wo in 
um ki an 1 ws | thou = 11% 
word or deed, confidering at from zim, {Rt 
| whois the ſearcher of bearts, nothing can be 
| - hid; for to him aknek as Light, d = 
| - > jt m_ gy ing h . Ang 
- - Lying, above all things, m 
| = mma and the Name of God never #0c 
mentioned but upon pious and lawful occs IC 
tons, (and then too with the profoundeſtY 
Reverence. ) The Company of naughty 
Children, whole words manners may} - 
offend or tend to corrupt Youth, though 
- Four-near Relations muſt: not only be re-$0y 
| proved by you, but, growing incorrigible 
| or irreclaimable, ſhunn'd-and avoided ; andjan 
| "as often as ſtands with your conveniency, are 
| Sfpeciallyevery day berween the Morning Up 


and Evening Duties. of Prayer, read lit-Jie b 
mag 


fle or ome portion of Scripture, with he 
heed; reverence, and a comely geſture, aÞþ 
conſidering.it is the Word of God, Written 
by Holy Men, inſpired for our Learning. Andif 
be in private you read, where none but 
your ſelf is preſent; pauſe and meditate on F 
thoſe Truths as your Heart is moſt Fdoi 
| inclinable. ; 


| As for the Sabbath-day, a Day hotly ſet a- ty 
part by God, as. more peculiarly Grlignes wi 


3 


r his Worſhip, though ic ought on-no d 
>e omitted. Obſerve to hoop Sup 
ſtrineſs, keeping not only your 
Rions and Words, but, if poſlible, youe 
ry Thoughts within co » and ſpend 
tat day, eſpecially in Praiſe and Thankſgi- 
ing both in private and publick Devotion, 
ich a firm Faith, and full Reliance on 
God's mercy and goodnefs, for your pro- 
ecion and preſervation in this life, and for 
his promiſes of a better life in the World to 
come. | 
> When you are at Church, let nor your” | 
Eyes by any means wander, nor your Bo- | 
d move in an unſeemly peſture; but in all 
things lo behave your og that You may be 
an example to others If at any time'you 
are expoſed to Melancholy or Diſcontent, 
pray to God to remove it; if to Mirth, let "! 
we beharmleſs and innocent. avoiding lewd” | 
Gehts; or hearing Songs. that may tend to 
corruption and debauchery ; but rather fol- 
low on this, as well a: the former occaſion, 
Fame:;'s direftion or advice, viz. If any 
he afflicted, let him pray t if merry, kt bim 
ng Plalms,"chap. 5. ver. 13. And in thus. 
doing you Will treaſure up Bleflings to your 
ſelf; for if you carefully perform your du- 
in ſerving God as you ought, he will not 
with-hold from you any thing that is ne- | 
7 cellary 5 


"of 


FIT Tiſtodiiee to yemng Ganehe 
cefſary ; for to thoſe that eek ff the Kings 
* dom of Heaven and its Righteouſneſs, all | þ 


- 


' things ſhall be added. 


Inftrufions for Young Gentlewomen in Behaving 
© themſelves dutifully towards their Parents. 


X S our Parents are thoſe from whom, © 
next God, we have our Being, and F 

by whoſe tender care and in ſeparable -love IJ2 
| we are nouriſhed and preſeryed from in--Þ'©) 
- numerable dangers and s ; therefore 


e 
- Tathe firſt place, your Reverence, Love, 
- and Obedience, is ſtrictly required, not | 


_ phe Tyes of Nature, but by God's 
y Word, as ſundry places in Scripture 'F* 
nifeſt; nor can their Infirmities in any- 
wiſe abſolve you, or diſpenſe with your 
non-performance ; but in ſuch a caſe you 
ought to double your oblervance,that there- 
by, as much as in' you lies, you may hide 
their weakneſs and defects from the eyes of ' 


- You muſt obſerve at all times to obey the 
Will of your Parents (if it bein your pow» 
| er, and not contrary to God's Command) 


$ without repining, or entring into diſpute, I" 
# performing what you do with fun? - 


f Behaviour and Duty to Parents. 201 - 

wwing by your willing mind your ready” 
Db —_— and by your quick diſpatch, 
demonſtrating the pleaſure you take un the 

formance, ſhuning all occaſions of gi- - 
ring them any diſquiet, pacifying their an- 

r, if it at any time ariſe, with ſubmiflion 
gither in words or by behaviour, tempering 
your AcRions with a moderate fveetneſs of 
diſpoſition and filence, for too much Often- | 
tation or Loquacity i diſpleafing: When 
your Parents grieve, be you fad ; whent 
tejoyce, be you pleaſant, as fympathizing 4 
with them in heavineſs and joy : yet benot } 
over inquiſitive into the. cauſe; but if you ! 
are deſirous to know it, wait their leaſure to ? 

evealit, or learn it from ſome other hand. 

Forget not to pray for your Parents as of- 
ten as you put.,up your Vows to Heaven, be- 

eching the Almighty to ſhower his BleG 7! 
ings upon them ;z which is one great ad- ;-| 
yance by. which a Child endeavours ta' 
make his Parents reſtitution for their care 
and tenderneſs ; for nothing without calling 

JGod to your afliftance can in that nature be 

ffe&ual ; the difference being otherwiſe fo 
yaſt berween what has been done for you, | 
and what you can do to deſerve it. 4 

Let not the hopes of Riches, no, nor the + 
ſeverity of your Parents, imprint in your * 

ind a deſire of their Death, left the Al- 

mighty 
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/ anighty be. offended, and ſhorten yo 7 | 

© days: | 1 

| © Shun thoſe that ſpeak ill of your Parents, 

and would make them ſeem owe tibe 
in your eyes; Nor let their Poverty, ſhould; 

ou be advanced by any means to Riches or 
Honour; render your Duty and Obedience®. 
Ef, for they cannot: be bur the ſame in all 
conditions : If they be poor, you ought tofþ 
relieve them ; if they are weak of under-he 
ſtanding, you mult aflift chen-with your 
Counſel: If they be injured or oppreſſed, 
endeavour to fuccour and redreſs them ; for | 
No' years can exempt you from obſervin 

* your Daty to your Parents ; nor ought you 

- to diſpoſe of your f-If in Marriage, nor 6- 

- therwiſe, without their allowance and con- 

: ſent, your Perſon being indi{penſibly. theirs 
ina lawful way to diſpoſe of. And fo it 
was under the Law of Aſſes in relation to. 

a Virgins Vow; the which, though ſhe had 

-. made, yetit her Father-approved it not, 16} 45 

was void; as in Numb. chap 30, ver. F. 

But if her Father diſallow her in the day that bt 

| heareth , not any of ber Vows nor' her Bondr 

- where-with ſhe hats bound ber Soul ſhall Sand; 
and the Lord ſhall forgrue her, becauſe her Father 

diſallowed ber. By this we fee the great Pow- 

" er that Parents had over their Children, e&+ 

 vento a degree of cancelling and realering x 
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F none effec the obligattion of a Vow, . 
hich Power was given by God himſelf. 
© Certain it is, that no poverty, fault, or 
nkindneſs of Parents, can diſpenſe with 
tat Duty and Obedience, which, by the 
w of God and Nature,Chiſdren owetheir 
rents, for the tender care , labour. and 
pſt, beſtowed on them : Nay, though Pa- 
nts ſhould prove unnatural and expoſe 
zem, even in their Infancy-to a deſperate 
preune of hazard and danger ; yer ftill 
dſe- Children are bound to perform their 


duty, and look for their Reward from him 
ho is the Author of all Bleflings. 


CHAP. IL 


Fruftions for a young Gentlewoman at the Age 
of Six, or upward, how to behave ber ſelf to- 
wards her Parents , Superiours, Equals and: 
| Inferieurs, and upon ſundry other occaſions 3 
as Learning, &C. 
N all your Undertakings, let it be obſer- 
$ ved that you arean Enemy to Sloth, not 
bly by your early riſing, but by your aRi- 
z for having neatly dreſſed you, or cau- 
d ſome other ro do it, having proſtrated 
bur ſelf befoie your Maker, and refreſhed 
du with what was appointed, fall upon 
Knees before your Parents, and re- 
ceiving 
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_ their— Blefling 3. then haften 
z or elſe\betake you to ſuch buſine 

as your Parents os Governeſs ſhall a 

you at Home, doing it with chearly 


el 


point 
ulnefs, && 


and reſpect thoſe that are over you, as well 


in their abſence, as when preſent; anc 
whether it be Reading, or any curio 


Work, obſerve that your Face and Hands t 


are clean, and that you handle no dirty or 


_—_ things; neither preſume to eat be-Jhhy 
ore 


thoſe who are your Inſtrutors, whilſt 


you are at your Work or Leſſon, if there beſou 
more under the ſame Tutorage, behays 
our {elf kindly towards them ; call no un- 
eemly Names,nor make unſeaſonble Com- 
laints: Defraud them not, nor take the 
matter by force that is not your own vi 


courteous and mild, with a decent anc 


inning Behaviour. If your Miſtreſs orſ 


Governeſs be ſharp and ſevere, ſtrive b 
your diligence to prevent diſpleaſure « 
corre&ion ; and as you approach or re 

from her, make your Reverence, and t 
ke, to your Parents; make your Obeiſanc 
inthe moſt becoming and obliging manne 
to pour Superiours and Equals ; nor forg 

to 


courſe be moderate z Speak with deliberat 
on, and weigh your Words before you ut 


31% 


\' 
t} 


7 
j 


Z 


_ 
courteous to your Inferiours : Be ſure 
your Tongue run not tco faſt, but in Dilfe 


, 
n 
þ 
|| 


| 


a I 3 * 3 0 44 I Oo 


". 
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them ; and where you are ſeated, obſerve 

4 continue till you are called thence, or ' 
35 time to leave it In reading upon any 
caſion, uſe not a Tone, but read diſtin&- 
, obſerving your Stops, that you may the © 
er underſtand what you read. In Wri- 
ag, beware that you blor not your Paper, 
t imitate your COPY in cutting your Let- 
gs fair and even ; Let not your Work, of 
py fort, be foiled or dirty, and keep what 
ings you uſe in good order, and render 
bur Parents an Account of your improve- 
| When you are tobe at Meat, be not out 
the way, but attend the Grace, and then 

ke the place that is appointed you : After 
ving done your Reverence, ſee your Nap- 
i be faſtned about you to ſave your cloaths, 


ang: or take what . ven without 
wing; hor is it ſeemly for you to ſpeak 
the Table unlefs you med a queſti- 


b 


IM, or there be ſome great occaſion. - Cut 


pur Meat handſomely, and be not over 
firous of Sawce, nor of another ſort of 


Weat, before you have diſpoſed of what is 


2 your Plate. Put not both your hands to 


Four Mouth at once, nor eat too pg! : 
& not your Mouth or Fingers be 


d more than need muſt ; and when you 
ſatisfied, whe your Fas or Trane 


wi 


with you, or give-it to thoſe that wait, and 
retire; but not out of the Room till Grac 
is faid, and the Cloth taken away ; at whiat 
. time making your Obeiſance, you may de 
part,- unleſs you are deſired to ftay : Norff; 
muſt you fit before your Parents , Gover-..: 
_ nefs or Superiours, unrequired, unleſs atif 
your Meat, Needle, Writing, of the like ji 
and obſerve you attempt not to drink in a-{ 
ny-company till you have emptied your 
Mouth z and that you breath rot, nor 
blubber in the Cup or Pot. As for your Re- 
creation, when leiſure hours permit, letitK 
be. innocent and moderate, never ſtayingÞl.. 
late abroad , and above all; be wary in the 
choice of your Companions and as you 
row up, thun the Converſation of thoſe 
that- have a report of Lightneſs, leſt they 
draw you into a ſnare, ox bon a-ſcandal 
upon your good Name, . bu 4 
thoſe ST Fen en are candid ; Cone 
verſe with thoſe who are madeſt, yet affa- 
ble; Stay not at any time, where. the leaſt 
- occaſion of Lightneſs and Wantonneſs is ad- 


miniftced; nor lend your Ear to- diſco 
ing to Lewdneſs. 


hc 
. For your Garriage, in the general, let it, | 
be a Medmm, not exprefiing too, much re* y 

ne6, which by ſome, is a da ? 


ride ; nor-200,,naych freedom gr familia, 
+2199 | rity, 
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, Which, on_the other hand, will be 
dked upon for Fondneſs. Be” no Make- 

Wee berween-yotr Parents and their Ser- 
nts z nor at any time tell a Lye to excuſe 
zule, to keep you from the hand of cor- 
Sion. Goto Bed in dueſeaſon, without 
Iy noiſe, and never be ſeen in unſeemly 
zwghter ; nor in- pointing , or nodding, 
Fpecially in company, or in places of Di- 
> Worſhip : Honour Age, and pity thoſe 

at are diſtreſſed ; Speak not at any time 
Sornfully, or in a taunting way, but be 
zurteous to all ; and in ſo doing you will 
in a good repute, 


CHAP. IV. 


fruftions for a Young Gentlewoman how to be= 
if have ber ſelf towards ber Governeſs and Ser= 
| wants, &Cc. 


4 
4 


'$g 5 for your Governeſs, if diſcreetly 

choſen, ſhe muſt be a Woman of gra- 

and diſcretion, learned in curious Arts, 

as you are deſirous to improve'z and 

hough her Age render her reſerved, - yet 

aft you not cenſure her -as rigid , but 

gpmply with her lawful Commands; and 
& your mildnefs- and - induſtry move her 

gentleneſs, refraining tro make Com- 
ints , eſpecially unjuſt ones ; for in dif- 

app v\'gi1 4 
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approving of her, whom your Parents ſſp x 
over you, you tax them with Imbecilicy 
chuſing, and by that Complaint will eitheot 
incur their diſpleaſure , or, by removinghr | 
your Governeſs, perhaps procure a worle Ma 
which cauſing, nndoubtedly,a fecond Com 
int, will poſſeſs your Parents with-ghc 
jealouſie of your untraRableneſs and Il diffi] 
ition. 
Some there are that covet to be under 
pong Gomrncs, with whom they maſſhhei 
vethe more familiar Converſation.thoughtho 
to their ſmall advantage; for it is fomew 
improbable that a Perion, who cannot per 
haps Govern her own youthful frailties 
ſhould diſcharge ſo great a Truſt as ſha 
ought : However, conſider with your elf, 
that in being comformable to her, you ob 
your Parents , who thought fit to commigh 
you to her charge; and that if you do oFi 
therwiſe, you diſobey God, in abuſing 0 
ſlighting their care and indulgence, whe 
ſtudy your advantage. 

To the Servants you muſt be courteous 
and affable , but not over-familiar, leſt i 
beget contempt. Tell no Tales of them tc 
y= Oe, o_ LG to hide theiqghoy 
allings, unle as are prejudifi 
cial or unſeemly ; fe ryrecgatLo oodk 
you cat If at avy time you find occalic 


' Governeſs and Servants, &c. 209 


» reprove them, let your Reprooks be ra- 
| anon: than Reproaches :'Be 
Tot Peeviſh nor Froward in your Drefling, 
in any other Office done you by the 
aid, that more immediately attends-you, 
ut by gentle words ler her know her Er- 
xr, that ſhe may amend it : which method 
ill oblige and command a conſtant Qli- 
ce, which otherwiſe would be but Eye- 
ice: and if your Parents be angry with 
heir Servants, or any of them, do you be- 
Tome their Mediator : And turn not, by a- 
means, your Face from the Poor ; but 
it be in your Power, without offending 
our Parents, relieve chem; or as you ſee 
ccaſion, petition ontheir behalf: by which 
Wemeanour you will command Loye and 
Keverence, and gain the Character of an 
Humble Spirit : In which you may reſt ſa- 
ished, that it' is better to be Good than 
reat; and that . Humility forcibly. com- 
ands L ove and Service, when Pride, on 
he contrary, begets Hatred and Contempt. 
JW Heaven has endowed you with a | 
Fortune, and a noble Birth, let your Vur- 
ues ſhine with the greater luſtre ; and a- 
@ove all things, give God the Praiſe, and 
ue what you have to his Glory, and your - 
SDwn Comfc-*. 
; CHAP 


CHAP. V. 


Inftruftions for Young Gemtlewomen bow to 
bave themſelves in all Societies, upon ſand 
Occaſions. 


Irſt,to qualifie your ſelf to underſtand 
quaint,modiſh and courtly Expreflio 
it is convenient that you learn the Latm 
French, and Italian Tongues, not only by 
Rote, but by Rule and Grammar, the bet; 
ter to underſtand them, ſince the moſt re 
fined Engliſh has borrowed from theſe Lara 
es, and without this knowledge you 
will be at a loſs tounderſtand thoſe that ut 
ter high Phraſes in the Court- air,as they te 
it; nor in this caſe muſt you be ignoran 
in Singing , Dancing , and Playing upon 
Muſick ſuitable to your Sex ; though in Ex-F* 
erciſing your ſelf herein, you muſt be ves 


modeſt and moderate, your words onflen 


all occaſions few, yet to the prupoſe; Dif 
cretion, Silence, and Modeſty, being the 
Ornaments of the. Sex. And as Societ 


- that whichall Creatures naturally cover, ſows 


if it be well choſen and managed, itis re-| 
creatory to the Body and Mind : but as bad Þ* 
Society is worſe than none, fo is it to be a-Þ,, 
voided. 
Wherefore be not cafily won to enter in-fd! 


, . CI 
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> diſcourſe with thoſe you know not, unleſs  _ 
ze urgent buſineſs require it, leſt you be ſuſpe&»* 
'of Levity and Indiſcretion. Always obferve to 
pſore. your ſelf with your Betters. or 
owing them to be virtuous; and avoid too much 
niliariry wich Inferjours , unleſs you find them 


ry diſcreet, leſt you fall into —— if Female : 


r if Male, leſt ve them encours 
: their > ne Bos nm and by 


SY SONG 4 3 ' ww © wy 


to 

inſinuate - themſelves into Jn, raps 

7s tO liking. 

Love, that takes the Diadem _—_ Quzens 1s 

14. and Paſſion diſtinguiſhes not Servility from 

neſs : by which. means, though you are ki h 

Birth and Fortune,you may be brought to a yi 

, which may turn to the grief of your Parents,or 

rhaps to their and your own diſgrace And in 

ſume not too owning para r be your own 

i ES Gloves, hy 

ſach- things which you may term Trifl «, leſt 
this kind of familiarity, Love by inſenſible ways 

a paſſage.ro your Heart. x 


Be mas narrow of being ſeen for O«. 


\Aleult of the Temper, 
ade 3 
at \cur Wi $ 
4 pr by giving amen th 4 

you in your' Walks; and by powerful 


| my Fea 


ons {0 liſten to their Syrens Charms , whilſt you are 


longer capable of maſtering your AﬀeQions: 
'y Bo much to Female- Condents, leſt for ke 
n advantage, they perſuade you to a yielding, 


| As for your Dreſs, let it' be neat, but not gaudy, 


| _ is comely in any Dreſs ; and be content 


our _—_ Beanty : Ler your Dreſ- + 


_ pn ort, and your. Recreation moderate : 


our Speech - or Behaviour ſhun all AﬀeRarion z 
d be. not over-foud, of new, Faſhions. 


K CHAP 


CHAP. VL 


bnfratin for a Tong Geneleiadimi to Manage” 
Gate and Geſture ; to Govern ber Eyes and 
» &c. upon ſundry necrſary Occaſions. 


orgy I _— thit you walk not cnlelx.gy : 
2 Sghcly, Touk ouldering, as = On your Compani-t 
I jurting manner ; Ji 
Keep "(i yOurwe ) your Head 2 Your' ' 
renance not too much elevated, nor BM: 
norm likewiſe ſteady, and throw them not «-ſſec 
Gt”. ou were flying : Let your Feet rather-ir 
Cline al n_ than outward, ag 
_ + h of hs Mind may” be Aion 
t ; ts of the 

F : as whether-the Party. be or rage 
"4 bh or humble and complacent. DI not ru 
| or  go-extteam faſt in places of Concourſe; u 
|” great occaſion require it; for in ſuch violent & 
- ons it is not always in your power to wakge > 'r 
Body fteady; nay; too much haſte you may} 
chance to fall, expoſe to view what you þ 
conceal. . And as the Geſtore of the Boly is ſeems the 
ly and commendable, ſo is the Management orff be 
ernment of the Eye; in which many things areþnor 
to be obſerved, and chiefly theſe. Cor 
Keep your Eyes —_ compaſs ; that is, let nor 
them not be roo much fixed upon idle and vain c ſhe 
? a1 
Ipe 


jeQs, nor drawn away by unſeemly. ſights z roll 
them not about in a careleſs and ws ths manner ;f 
nor- ſtare Men in the Face as if you were looking 
Babies ; Send not private Glances ; ot look, as they}. ſio! 
- call it, with half a Face, turning your Head, as i 
were, a {ide + Look not at any time over your 


4 Shoulder, -- nates ara. Baſts a6. me = | 
; Opeal 
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hen not your Eyes too wide; thereby to diſtoft 

Counte nance ; nor keep them in a manner 

Ralf ſhut. Wink not roo. ofren, nor caſt your Eyes 

nt, as if you fſquinred ; neither-keep them tob 

efery'd ; nor ſcornfully. torn them away when a- 

ObjeQ-offers. Look not too much downward ; 

pr with a more than ordinary Elevation. Gaze 

Mot ofren againſt the Sun, nor on the Fire, both of 

Shem impur the Luſtre of the Eyes. When you 

ifcourſe-with a woman, look her in the Pace with 

s.much compoſedneſs as you can-: bur if with a 

, to look a little downward ; for modeſty is 

zommendable : But , above all things, as often as 

ppportunity will permit, lift up your Eyes to your 

tedeemer, and, with holy David, implore him, 
turu them away from Vanity : for the Eyes bein 

the Windows of the Soul, lets in Good or Evil 

ing as it fixes, or is intent upon. good or 


d Objefts, therefore 'chuſe the former, and re- 

uſe the latter. , 

Let all your Diſcourſes be to the propa and -\. 
0 


| -4Y 
Frere re OY al, Cal 
hem wi , to the capacity: and of *\ 
the Perſon to whom Ayodor prongs > ne 
{be done on fit occaſion, and in ſeaſon; be ſure 


afer not your Complements to be high 


vity, and mulcitude of years, unleſs urgent vcca- 
; fion require it : and beware that you. ſpeak nor, 
| till you are bidden/to hold your Tongue ; for in- 
deed Womens' diſcourſe ſhould not be much, be- 
- cauſe cnn nn is her Ornameae, 
E445 2 and + 
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” Nor:taſte of Confidence, AﬀeQation or 
neſs, nor border upon Obſcenity, 


"and are in themſelves a movin torick. Al 
/ when; you have odbeBa wipe bans ler WF 


F — 
— 
em 


CHAP, VIL 


— DireHiens for @ Toung Gentlewoman how ſhe ought 
& ſeen in her Habit or Apparel ; and what Garb 
moſt commendable, and otherwiſe,- according to t 
$aality off the Wearer. 


» FT matters nor, of what Stuffs or Silks 
of fg. re made, vo they be decent and civit 
neither by their ridiculouſneſs diſcovering the W 
.er fooliſh and ſlovenly ; nor by their gaudy 
careleſs putting on,> to render her fuſpedied of 1 
> or light behaviour, or at leaſt wiſe ſubje& her 
| "the cenfure of the ignorant. Apparel may be rich, 
. .and:yet decent ; and indeed, whether jr be rich or 
- -nar, .if: decent, 'the marter is..not great z'though, 
-" 41 this (caſe, I leave ir co the, dafcretion of young 
* Gentlewomen or thoſe that /provide 'them Appi- 
rel, to let it be ſuitable ro their Quality or Forrnne, 
and will not be of . the Moroſe and Cynical temper 
of ſome, who _ believe, or ſpitefully give it as 
-their opinion, that gorgeous or glirreri pon 
(is the! Artire of Sin” and ſors with rhe Pride the 
Wearers heart ; but I any perſuaded that: the "Quali- 
ry of the Perſon extenuates the Quality thereof, and 
renders that opinion vain and frivolous. 
I muſt confeſs, there is a kind of Privilege in 
Youth to-go gay ; which , ſhould I roo ſeverely re- 


y_ 


5k I might juſtly mecir your diſpleaſure ; yet that 


. 
I" 
- LETS. 
$5 {$9 
- 


may as well be in Deceacy+as orherwile, - 
| 1! 


”._. 


JE Per/waſions to Modeſty in Apparel. 215” 
Þ uſe of Apparel being to dignifie the Wearer: Nor 
does a vertuots Demeanour more lively appear 
"than in Look, Speech, Geſture and Habir, within 
"22 the compaſs of Modeſty, though D'anonds, Gold, 
and other precious things, were made for uſe ; and 
without being imployed , would be ineffeQual: 
—}{ Therefore to wear them, in my Opinion, is one of 
the chiefeft Ends for which Nature produced them, 
or. Art brought them to a fuller perfeQtion. The - 
Pride in this caſe being only centered in the-Mind, 
and not in the external Ornaments; which is rather 
known by the Carriage and Deportment of the 
Wearer, than by the Garments. And though ro 
affe& Novelty, and run into every Faſhion, be not 
commendable,yer Moderation is not amiſs; for twa 
Reaſons : As firſt, ſhould you always keep in a fa- 
ſhion, though decent, it would. be looked upon 
as a conceited ſingularity ; or to continue jn-any 
ſtrange Garb, after the Faſhion is altered, would * 
appear riJiculous, and cauſe Laughter, eſpecially 
amongſt the ruder fort; as much asa Woman of 
Fourſcore to be habited in the Garb of Genthewo- 
man of Sixteen ; or to ſee a Dairy-Maid in her La» ! 
dies attire : Therefore whatever you wear, let it 
be proportionable to your Body,and ſuitable ro your 
degree. 


_ 


CHA P.: VHT. 


tuftra&ions for Young Gentlewomen how-to proceed in © 
their - Seaſenable, Recreations; and what is to be ob- 
ſerved. therein. 


+ Ball, amongſt other Recreations, is much in 
with young Gentlewomen, * becauſe 

« | *bere they: are ſure to . meet ' their Compeers-in 
L85:134t K 3 merrumend z | 


F216 - - Seeſonable Recrealpons. 
* -merriment ; yet leſt at ſuch a place.a Young Gentle» ſh 
” woman by her folly and unadviſedneſs expoſe” her'Fec 
ſelf ro Laughter or Contempt, obſerve, that if you-YÞ 
underſtand the Rules of Dancing, yet be not too 
forward to engage your ſelf therein, leſt you in- 
tangle yourſelf fo far, that you are puzled, and 
 atalofs, perhaps for want of underſtanding the 
Rules Formalities pratiſed in that place, And 
as _ ought not to be too forward, ſo be not tov 
hard to be perſwaded, or abruptly, in a huffing Þ 
r,, force your hand from any that offers ro 
accommodate you, but rather run the hazard of 
' an error or miſtake in your performance, than lee For 
+ the leaſt pride or rudeneſs appear; or give thoſe | L 
* that are preſent, occaſion to think you are ſubje& 
to either. . 
In this caſe, be not by any means, affefed ; nor 
; when you undertake to Dance, be not tedious, but 
brm what you undertake with Modeſty and Þ1 
- Moderation, that by a quick diſpatch you may give 
_ way to others. 
.. As Dancing is an External Accompliſhment ; 
| f Vocal fick is an Internal one; yet 


= 


they may indifferently ſerve for either ; though 

-* dhe laſt is preferred ; therefore if you are expert 
-in your Notes, &c. gnd' can ſing well, when |b 
- you are in. Company, upon the intreaty of « [ſb 
riend, who knows you ſo-qualified, be not obſti-. | ſe 
nate in complying ; yet be brief, and let your Song [ſh 
he ſuch as may give no offence : and when you have Jar 
done, look: not as if you ex H—_—_ bur FS 
keeping your Station with a compoſed Countenance, {m 
ive way to another to ſecond you, if any preſent FR 
x deſirous, or can be prevailed with to do it ; ob- [is 
ſerving: never_to cough-nor ſtrain when you enter- = 


ize it; nor to ſtop in the middle to cxave atten- 
nen.:: And. the like obſerve. ja playing on Jaſtru- 


- 
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"F-Direi7ions to chaſe good Hsbawds, 2 
xental Muſick, not in that Point being tedious iy | 
ammencing your Harmony, when others do-the 
2 give attention, not interrupting them- with 
liſcourſe. ' And in this caſe. ler both your Songyatid 
Tunes be modeſt, ingenious' and pleaſant, avoid- 
—— may tend to- the corruption of good: 
ners. 


Next to theſe, Engraving may take place, a thing 
practiſed by many Vertuous Gentlewomen : bur + 
amongſt ſolirary Recreations, if oy may be ſo 

: 4, Reading of-Hiſtory, or ſuch Romances, 
wherein Ver tue and Gallantry are lively pourtrayed ;., 
lor ſuch as contain Stories of chaſt and vertuous- 
Love, are to be preferred. 


——C 


CHAP I 


Inflruftions for the Guidance of a Tung Gentlewoman'; 
Fancy in relation to Love ; and how ſbe ought to bb= © 
have her ſelf towards thoſe that ſeek to gain her in 
Marriage, &c. 
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Hat Young Gentlewomen arriving at maturity 

are prone to Love and Liking, it would 
be _—_ cant for one to relate, ſeeing it is- 
ſo well known, the Eye and the Bar: being 
ſeldom wanting to convey to the Soul what ,is'de- 
firible ; the one charming it with beautiful Sigh 
and \the other with Rheroricalt 'and Melo 
Sounds; yet give not theſe official Members t09- 
much ſcope on this Occaſion, leſt they inſenſibly 
Ruine you, by. betraying. your AﬀeRions to what 
1s fordid or inconſiderable ; but keep, as it were, a. 
[Guard upon your Hearts, to prevent the entrance: 
either of a lawJeſs or diſadvantageous Paſſion, Con- 
der well before you give way, evento Inmaginati- 
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213 Dytions to chuſe'good Huibands. Þ 
Dn, weigh deliberately each Particular, and be ſeg 
" intent on what 1s ta: come, as well as what. i 
| ent,-;not ſuffering your ſelf, for the preſence 'ſa 
tfying your Appetite, . to be carried wy with th 
Torrent of a- Paſſion, that. will unavoidably car 
ry you into the gylf of Miſery. Man indeed is 
* noble Creature, and for his ſake Woman was made 
. and. therefore ought to be complaiſent ; but being 
left at Liberty to chuſe where ſhe thinks fit, it wh 
more than common Prudence ro make ſuch a choic 
" \ to her Humour, The former of which may; bu 
the latter cannot be quickly diſcovered : But, 
bove all, ' let not a Young Gentlewoman for Inte- 
reſt, or by over-perſuaſion, give her ſelf to one ſhe 
cannot afﬀfe&, Jeſt the dearly repent at leaſw 
what is paſt redrefling, there being nothing more 
grievous than a loathed Bed, for that , moſth 
commonly , cancels all other Earthly Felicities ;F* 
ny. many times ſhakes the very Foundation « 


, 
It 
. 
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"As for your Behaviour in this caſe, it muſt be 
' grave and modeſt, though not ſour or too much 
reſerved, leſt it be interpreted for Pride, or want of | 
Diſcretion. Blaſhes, upon ſundry occaſions, are{.Y© 

very ſeemly ; which, like moving Oratory , let | 
your Lover know the little Flames of Love aref 
playing about, your Heart, . aad ſilently betray | 

- your Paſſjon, ade 

' A kind. of pleaſing Loye there is,, which, though 
it have taken pat "of the Heart, is' either 
through Modeſty, or fear of failing if it were pro- 
, deſirous to. be concealed ; not but that if 
Obſtacles were removed, they would freely 
-S:eh [2 And hr pig a. is on your 
—_; We that are ignorant in your 
W. ; bm hey know it, would be more [&" 
teanſported your ſelves. Aeon 300 Free lg 
| | T9 expreſs 
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Direions to chuſe good Hutbands. 219. © 

xpreſs by the Gent Langatyhn of 999 es ;- hot 
is it always in their power to keep them wan 
dring. But in this, 4s in all the myſtery of, Love, 
'move_ with deliberation, and let Caution 'be the 
Scale of your Aﬀe&ion. Conſider ory ther, 
or its conttary, depends upon the Caſt z and' char 
' there are many conſequent Matters or Circumſtan- 
>7 ces that a diſcreet Woman will not only diſcourſe, 
*Þur diſcuſs, before ſhe enter upon that 
þ but hazardous, ſtate of Matrimony: And theſe 

chiefly are ro be taken notice .of, wiz, Diſparity in © 
Deſcent, Fortunes 'and Friends, freque T7 beget _ 
Diſtration in the Mind : omgs 7 amr Years 
create Diſlike, and loathing obſcuriry of De 
ſcent, begets Contempt ; .and uns of For» 
/tune, Diſcontent. Theſe are the Hazards to which 
. Eunconſidering Lovers expoſe themſelves ; theſe att 

the Rocks on which they ſbipwrack their Peace: - 

And yet herein you ought to be contented, if” 
once at is paſt redreſs. . 

As you ought to be flow in entertaining Lovers, 
ſo be conſtant in retaining one that is worthy, that 
-e | you may thereby gain a greater Eſteem. Boaſt noe 
e 1.of the multicude of your Suirors ; nor be proud 
.e | that you are admired above. othexs of your Rank 
y and Quality. Give not thoſe you canuot "fancy 

a to believe ye do or will love them ; neither 

y rudeneſs, unſeemly words or carriage, any"Af- 
x | front; but decline, as much as with modeſty'and 
» þcivaiy you may, their Company 3 ging cthemy as 
;F lietle Opportunity. as may be,..to |; ; 
y $297 receive any! thing from them by way'of: Pre- 
x | ſentation, leaſt, when. they. find they are rejeted, 
x (they exclaim againſt you as mercenary, or one thar 
E 
0 
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gives way-to Courtſhip for your advantage. . Ba not 
COV CtOuS of Strangers Acquaimance ,o0n this OCca- 
" das edinetan trade 
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#20 Dircd#ons for Gentle wmen. 
| Irft the one prove troubleſome, and the orher picks * 
Ivcks your Breaſt-of thoſe Scrers you -are*+ not defi-Þ 

ops to publiſh: - Whining and ſneaking Pretenders | 
are tobe avoided; alſo ſuch as ſtrive wich Tears and 
Imprecations to poſſes you with an opinion of their 
. meaning + But where Manly Beauty, Bra- 
| : Abe ee? Moderation in Speech, and' a 
, greater readineſs in performance than ia promiſing 
are centered:in one Perſon, who tempers his Attions 
with diſcretion, humility and ſobriety, you ought PP: 
to be complacent ; and if ſuch a one fall ro yourF*© 
Hare, icagine your Lot is caſt in a fair Land ; and 
call you find fuch an one, Jet nor your AﬀeQtions 
- Jooſe, if you can poſhbly reſtrain 'em;; ſhun Temp«F" 
| - tations: Avoid, above all things, Eaſe, Idlenefs, 
the reading of Debauchery in Books; or roo muchF* 


| a = \ mpg with laſcivious Fare7; for thefeF" 
_ "re : to wanton Love. 
Eaſe rm ker you Love, as that &ercomes your Wilts. ;- 
Eaſe is the Food, and cauſe of all your 101. 
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ney 
InftruTions for a Toung Gentlewoman, when Married howpndi 
1-carry and behave her ſelf towards her Hurband, 8c Pwr 
#6-becomes @ wertwon: VVife; or Fomily-Direfions infill / 
order 14s Happy Life, &c. B 
ARE things, repine not at your Lot, when 6Þ 
£"'Y is fallen to your ſhare, but weigh your cory 
dition in the Scale of Content 'and Diſcretion, ant 
it wilt be the better ſupported. 
If your Husband"bevery youn 
cunſions incident ro youthful fra 
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, and given'to Expt" 
ley, let your ripe. 

© "Experience bring him ro @ better underſtendiog, + "ha 
| your uſoye more eafie, than to actewpe by extrerit 


nm ” 0" 
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in the State of Matriminy, - 
wean bears” > 2x ences _— 


X ime work prermney Fa = ; 
e& thr O 
ill be ooh ns rk Þ d cadre Go 
dury; 
e to conquer the eſt Temper. 
If your is Exalted in the World - 


iches 'or Honour, = -Not ind ws. 

p. | Though- after ' Marriage 

ot ſo happy in the things of chis W 

xpeſted t 

I with the pinching band of Poverty, ler 

endirion of your Husband- add to ON 

niſhiing you with Patience an 

&'is not that dangerous want; fome 

here there wants no Content. 

The more particular Duries of a Wife, are chief. 

theſe, &:c. To eſteem him above all others, not _ 

0 entertain any mean or low pry * ts of 2 = 

dis AQtions, but.in.all things to give him a d 

pet ; and 3n _— OO of No Me Lewthl, 

five to encreaſe repute amon 

an'in the leaſt to Amin that in Rn 

. may own him the ſu Vertue; and not by;your 
diſcrerion betray oh weakneſs , or rarher Your 

cÞwn ; for ſo have the wiſe and vertuous Women of 

whil Ages done. 

Be peaceable and pleaſant "YE 4/5 ING Husband, 


ot being angry when he-is at an xime Ih 
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TFifie him with winning 
E you ſhould careleſly, or ber wes Mee 
aſſion, be not long e're you. ap 2 tion 
7o #6 peale it, by ſhewin ag, a regret, « 
For what bas occaſion'd, it, or ours 
him underſtand his Error; and 
hat is neceſſary in due order, 


rried, how ſhe ought 4 
her Servants, axd-in the orders 


DE anno ar rH Aer 
quently be done without a due regard in, 
; ond Management, 7 Yao chock 
agement, being too 

parent : And this =p mM belidet 
in kelping-hand to, inſpeQting 
je Attior PR STR, and by aving yo 

If to ah TX wg that your goo, Ex- 


, avoid Paſſion, i be 

of thele ill betome # Gen- 
3 Your tnain buſineſs wich your Servants 
IF: do” whar.js fitting, and that” they 
thu I waſte rhat wherewith you in- 


I on your flf __, the fault w 
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